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RESULTS \. 


| There is no need to gamble on your sausage and loaf 





| goods when you can be sure of uniform results by 
» using STALEY’S SOYFLOUR. This superior binder is 
especially processed for meat packers to give their 


finished products extra nourishment, fresh appearance, 


a clean cutting structure and full flavor. know your 
: results in advance. Use only STALEY’S SOYFLOUR. 


ORDER FRUM YOUR JOBBER 












Staleys 
SOYFLOUR 


‘SPECIALLY PROCESSED FOR MEAT PACKERS 
69 A-E-STALEY MFG. CO. DECATUR, ILL. 











BUFFALO STUFFER AND 
CASING APPLIER 


An efficient combination that will reduce stuf- 
fing costs and increase profits. 


Easy operating meat valves, free swinging 
arch and cover mean faster stuffing. The 
guaranteed leakproof piston protects against 
spoilage, saves maintenance expense. 


One operator working with a BUFFALO 
Casing Applier and Stuffer can fill as much 
sausage as two men pulling the small diameter 
casing on the horn by the fatiguing hand 
method. 


Write today for full information. 














JOHN E. SMITH’S SONS COMPANY 


50 BROADWAY 


BUFFALO, N. Y. 
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YOUR SPECIAL SERVICE NALVES 
ARE REGULARS wine 
CRANE LINE 





THIS NEW CATALOG 
HELPS YOU CHOOSE 


VD 
V Low-Cost 


PIPING FOR EVERY CORROSIVE FLUID 


O LONGER need power and 

processing plants encounter- 
ing corrosive and other reactive 
conditions in piping, search for 
special valves and fittings. 


Now, a complete range of corro- 
sion-resistant piping equipment is 
available from stock in the great 
Crane line. From a wide selection of 
alloys, you can choose with surety 
for every condition. There is a Crane 
material offering highest protective 
values against chemical impurities 
for each gas or liquid service. 


CRANE & 


CRANE CO., GENERAL OFFICES: 
836 S. MICHIGAN AVE., CHICAGO 


VALVES © FITTINGS © PIPE 
PLUMBING = HEATING * PUMPS 








The National Provisioner—July 20, 1940 


Ret 


Crane alloy equipment is not with- 
out experience in actual service. 
Heretofore available on special or- 
der only, it has for many years 
pleased the most exacting users in 
power and processing industries. 


This new Crane line reflects athor- 
ough knowledge of the efficiency of 
select alloys under varying work- 
ing conditions. And combining 
Crane’s ability in valve engineering 
and 85-year manufacturing experi- 
ence, it assures you of complete 
satisfaction from every angle. 





Yo NICKEL 

Y’ NI-RESIST 

“MONEL METAL 
18-8 MO. 
EVERDUR 
ALL-IRON 
















SEND FOR NEW CATALOG NO. 312 


. and get acquainted with Crane Cor- 
rosion-Resistant Valves and Fittings. 
You'll find it a reliable piping “‘head- 
ache’’ remedy and a sound money-saving 
manual. You will find a lot of use for the 
authoritative colored ‘Stop & Go”’ chart 
which indicates the degree of suitability 
of each alloy for specific services. Your 
Crane Representative will gladly supply 
this catalog—free—or, you may use the 
coupon below to get one. 
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THE NATIONAL PROVISIONER 


@ @ Official Organ Institute of American Meat Packers 


EDITORIAL STAFF 


J. B. GRAY 
Editor 


EDWARD R. SWEM 
Managing Editor 


VAL WRIGHT 


Associate Editor 


M. A. ADAMS 
News Editor 


* 


Published weekly at 407 So. Dear- 
born st., Chicago, Hi., U. S. A., by The 
National Provisioner, Inc. 


Yearly subscription: U. S., $3.00; 
Canada, $4.00; foreign countries, 
$5.00. Single*copies, 25 cents. 


Copyright 1940 by The National 
Provisioner, Inc. Trade Mark registered 
in U. S. Patent Office. Entered as 
second-class matter, October 8, 1919, 
at the post office at Chicago, Ill. under 
act of March 3, 1879. 


* 


DAILY MARKET SERVICE 
(Mail and Wire) 
E. T. NOLAN 


C. H. BOWMAN 
Editors 


The National Provisioner Daily Mar- 
ket Service reports daily market trans- 
actions and prices on provisions, lard, 
tallows and greases, sawsage materials, 
hides, cottonseed oil, Chicago hog mar- 
kets, etc. 


For information on rates and service 
address The National Provisioner Daily 
Market Service, 407 So. Dearborn sts 
Chicago. 
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CERELOSE 


PURE DEXTROSE SUGAR 
HELPS DEVELOP AND PROTECT 


COLOR 
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| Beran: pure Dextrose sugar, 
helps develop and protect color 


in meat. In fresh sausage Cerelose 















protects the desired color. In all kinds REFINED 
DEXTROSE 
of sausage Cerelose helps to develop that SUGAR 













CORN PRODUCTS 











ood color. Meat packers using Cerelose made by 
OEM pic hes xe pos haath oe SALES COMPANY 
are high in their praise of this economical 
CORN pnooucTs 333 N. MICHIGAN AVE. 





sugar as an aid in the fixation of color. NEW YORK, U.S.A. 


CHICAGO, ILLINOIS 
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VERTICAL, single-acting, fully enclosed, 
the York High-Speed Multiple Cylinder 
Ammonia Compressor is built for long 
life, high efficiency and a minimum of 
maintenance attention. 

To select one example of the sturdiness 
and attention to detail that go into every 
part, consider the valve system, heart of 
any compressor! Here you have the rug- 
ged, poppet-type valves, valves that are 
warp-proof under severe pressure and tem- 
perature conditions, valves that are ideally 


refrigeration 
air conditioning 
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suited to ammonia compressors operating 
at 300 to 400 r.p.m., that combine higher 
over all compressor efficiency, lower 


B.H.P. per ton, extra long life. 


All in all, York compressors represent 
more than half a century of experience in 
mechanical cooling, covering more than 
55,000 Ammonia compressors totalling 
more than three quarters of a million tons 


of refrigeration! 


York Ice Machinery Corporation, York, 
Penna. Headquarters Branches and Dis- 


tributors throughout the world. 








A FEW 
WIDELY KNOWN USERS 
Hotel Statler Co. 
Krey Packing Co. 
Jacob Ruppert 
Hershey Chocolate Co. 
Quaker City Ice Corp. 
Northwestern Yeast Co. 
Mt. Hope Ice & C. S. Co. 
General Ice Service Corp. 
Frosted Foods Sales Corp. 
Canadian Kodak Co. Ltd. 
Firestone Tire & Rubber 
Peter Cailler Kohler 

















Headquarters for Mechanical Cooling Since 1885 


See the latest York equipment at the showroom of the York Branch or Distributor nearest you 





Refrigeration and Air Conditioning for every Industrial Application « Comfort Air Conditioning for 


every type of Store, Restaurant, Office, 
Air Conditioning + Yorkaire Automatic 
and Restaurant Refrigerators; Beverage 
é2 60 Seconds » Dairy and Ice Cream 


Hotel, Institution or Residence » Marine Refrigeration and 
Heating + Refrigeration for every Commercial Use; Hotel 
Dispensing Equipment « FlakIce Machine — Ribbon Ice 
Plant Equipment + Refrigeration Accessories and Supplies. 
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‘99 
GEL 





Needs no introduction to most sausage kitchens 


... the outstanding strength, clarity and water 





absorption of Keystone *99 Gel has proven it’s 





the finest money can buy. Write for particulars. 


Keystone *99 Gel 


MANUFACTURED ONLY BY 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


BOX 2458 DETROIT, MICHIGAN 
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Safeguard Your Sausages’ Tender Freshness With 


ARMOUR’S NATURAL CASINGS 


OTHER Nature sees to it that every 
M growing thing is amply protected 
with a covering best suited to its needs! 

And Armour’s Natural Casings supply 
you with sausage jackets that suit their 
needs to a “T”! 

For one thing, they have the natural 
ability to keep your sausages juicy and full- 
flavored for a long period of time! 

Then, their porous texture permits the 
great smoke penetration you want, to give 


your products the tangy, smoked taste that 
has made them popular with Mrs. Consumer. 

And (this is important) you can count 
on Armour’s Natural Casings to cling tightly 
to the sausage meat, giving it that appetiz- 
ing, well-filled appearance that means so 
much to sales. 

Your Armour Branch House can supply 
you with the precise casing you want. Phone 
today for up-to-the-minute quotations and 
fast, efficient service. 


ARMOUR and COMPANY 
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Meat Campaign Is 
Begun With Ad in 
Medical Journal 


UBLICATION of the advertise- 
ment “The Newer Concepts of Meat 

in Nutrition” in the July 20 issue of 
the Journal of the American Medical 
Association signalized the inauguration 
of one phase of the giant meat adver- 
tising and merchandising campaign now 
being sponsored by the Institute of 
American Meat Packers. The Journal 
reaches 100,000 physicians and scien- 
tists in the United States—professional 
men and women who have profound 
influence on consumer eating habits. 

This advertisement, or similar ones, 
are scheduled to appear also in early 
issues of the Journal of the American 
Dietetic Association, Hygeia, Journal 
of the American Dental Association, 
Modern Medicine, American Journal of 
Nursing, American Journal of Public 
Health, Modern Hospital, Surgery, 
Gynecology and Obstetrics and Ameri- 
can Journal of Digestive Diseases. 

While the major advertising effort— 
directed at consumers—will not be 
launched for some time, it was decided 
to initiate immediately the educational 
work among physicians, dentists, die- 
ticians and other scientists, for the 
following reasons: 


Aim of Scientific Ads 


1.—To bring more fully to the atten- 
tion of the professions the results of 
meat research in recent years. (Refer- 
ences in the first advertisement are 
dated either 1939 or 1940.) As a re- 
sult of various research activities, many 
of which were supported by the Na- 
tional Live Stock and Meat Board, there 
has been a general revision of medical 
opinion regarding meat and its de- 
sirability in the diet for the mainte- 
nance of strong, healthy bodies and for 
the proper nourishment of those in ill 
health. 


It is believed that some of the infor- 
mation bringing about this revision of 
opinion may have escaped the notice of 
practicing physicians and others, espe- 
cially in the case of some professional 
men and women who have been out of 
college ten or more years. There is 
good reason for believing that the atti- 
tude of the medical and other profes- 
sions in past years has in no small 
degree influenced the attitude of many 
consumers toward meat. 


2—When consumer’ advertising 
starts to appear in magazines, newspa- 


(Continued on page 37.) 





The Newer Concepts of Meat in Nutrition 





e The Important Role of 


Meat in the Dietary 


IECENT ADVANCES in the science 
of nutrition substantiate the desir- 
ability of the daily ingestion of meat, 
which from time immemorial has been 
one of the principal components of the 
human dietary 
Containing all the known essential 
amino acids, the protein of meat not 
only saushes growth requirements, but 
1s readily utilized in repairing the con- 
stantly recurring wear and tear of tissue. 
Meat, as a daily component of the diet, 
amply bears a high share of the vitamin 
burden. Thiamin (B,), riboflavin (G), 
and nicotinic acid (the pellagra-preven. 
tive factor)—the most essential vita- 
mins of the B complex—are supplied in 
nutritionally important amounts. Hence 
meat contributes a high percentage of 


the daily requirements for these acces- 


sory food factors in which many modern- 
day dietaries are likely to be deficient. 
Meat also provides minerals associated 


With the better understanding of 
meat and its contribution to nutritional 
requirements has come the realization 
that meat with its rich protein content 
must be regarded as an important daily 
dietary factor not only in health bet also 
for the organism burdened with febnie, 
wasting and many other chronic affec- 
tions such as tuberculosis, hy; 
arteriosclerosis, arthritis, hepatic de- 
rangements, nephrosis and nephritis. 


Chanuuin, Alfred, and Ladewig, Stephan: Ex 
permental Renal Insufficiency Produced by 
Partial Nephrectomy, Arch. Int. Med. 64747 
(Oet.) 1999, 

Editorial: Cellular Respiration. J. A.M. A 
113-417 Guly 29) 1999. 

Gods: 





rnoldus, Jr, and Binger, M. W 

Treatme Nephrotic Edema, J. A.M. A 

116-2515 ume 29) 1940, 

Ravdin, 1, S.. The Mainte 
in Surgical Patients: with a 

Description of the Oroyeyunal Method of Feed: 

6511 (Oet.) 193% 








ing, Su 
Tuohy, EL: A Proper and Adequate Protein 
ople, Minnesota 


with vital body processes, notably phos 
hic 


Diet for Elderly Peo 
i 2 1940, 










The Seal of Accepeance denotes that the watements made 
tm this advertisement are acceptable to ihe Council on 
Fouds and Nuirivon of the American Medical Assorsaivon 


American Meat Institute 
CHICAGO 
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Receipts of Cuban Beef 
Up Sharply at New York 


A considerable increase in imports of 
fresh chilled and frozen beef from Cuba 
through the port of New York has been 
an interesting development of the past 
few weeks. During the week ended July 
10, approximately 188,700 lbs. of this 
beef was received at New York and in 
the period from May 29 to July 2, a 
little over a month, imports at New 
York totaled about 460,000 Ibs. 


May was the first month in which 
the movement reached large propor- 
tions, totaling 265,502 Ibs., according to 
U. S. Department of Commerce reports. 

Total imports of fresh beef from all 
countries during 1939 amounted to 
2,353,633 Ibs.; 1938 imports were 1,634,- 
000 Ibs.; 1937, 4,666,000 Ibs.; 1936, 3,- 
977,000 lbs. Because of abnormal supply 
conditions in this country during 1935, 
about 8,584,000 Ibs. of fresh beef was 
imported, most of it coming from 
Canada, Australia and New Zealand. 


PRIVATE TRUCK REGULATION 


The Interstate Commerce Commission 
has been asked to reopen the proceed- 
ing in Ex Parte MC 8, under which it 
had found need for establishing safety 
regulations for private motor carriers 
in interstate commerce (packers, manu- 
facturers, etc.). Consideration by the 
entire commission has been asked by the 
Eastern Brewers Traffic Association. 








Regional Meetings 
in Meat Campaign 
Start Next Week 


LEVEN regional meetings of the 
Institute of American Meat Pack- 
ers, covering the western half of the 
United States, have been called by 
the various regional chairmen of the In- 
stitute to acquaint the industry with 
current thought and developments in 
connection with the industry’s advertis- 
ing and merchandising campaign. Re- 
gional meetings in the Middle West and 
East will follow later. 

The meetings will give members of 
the industry an opportunity to see the 
actual plans as tentatively formulated, 
and to become familiar with the thought 
behind the program. Actual layouts of 
suggested advertisements will be shown. 

The first regional meeting will be held 
at Fort Worth on July 22 at 6 p.m. at 
the Blackstone hotel. Thereafter meet- 
ings will be held according to the fol- 
lowing schedule: 


HOUSTON, TEX.—Wednesday, July 
24, 6 p.m., Rice hotel. 


SAN ANTONIO, TEX.—Friday, July 
26, 6 p.m., Gunter hotel. 


PHOENIX, ARIZ.—Monday, July 29, 
12 noon, Adams hotel. 


LOS ANGELES, CAL.—Wednesday, 
July 31, 6 p.m., Biltmore hotel. 


SAN FRANCISCO, CAL.—Monday, 
August 5, 6 p.m., Palace hotel. 


PORTLAND, ORE.—Thursday, Au- 
gust 8, 6 p.m., Multnomah hotel. 


SEATTLE, WASH.—Monday, 
gust 12, 6 p.m., Rainier club. 


SPOKANE, WASH.—Wednesday, 
August 14, 12 noon, Davenport hotel. 

BOISE, IDA.—Thursday, August 15, 
6 p.m., Boise hotel. 

DENVER, COLO.—Monday, August 
19, 6 p.m., Brown Palace hotel. 

The program of the meetings also 
will include an explanation of the de- 
velopments which have led up to the 
plan to advertise and merchandise meat 
in every local community throughout 
the United States. The story of the ad- 
vertising program will be supplemented 
by presentation of recent studies of 
consumer eating habits and methods of 
influencing them. 

The presentation of the advertising 
agency, which won for Leo Burnett Co., 
Inc., the job of handling the adver- 
tising account after competing with 
many other leading advertising agen- 
cies, will be handled in the same man- 


(Continued on page 36.) 


Au- 





Page 9 











A 

e425 = * > oe - e ~ 

; 4 Sy Sf Les - 

TOVEVEGUTIGEEtoEbegy PUTER etTE 
; fittstite cow 





Eckrich Adopts Profit Sharing Trust Fund 


Peter Eckrich & Sons, Inc., Kala- 
mazoo, Mich., manufacturers and 
distributors of sausage, luncheon meats 
and provisions, are now covered by the 
Eckrich employes profit sharing trust 
fund. This combined savings and profit 
sharing plan, one of the first of its kind 
in the meat packing industry, was 
adopted on May 1, following an exten- 
sive study of the employe retirement 
problem by Eckrich executives. The 
company has plants in Ft. Wayne, Ind., 
and Kalamazoo, Mich., and branches in 
eight other Indiana and Michigan cities. 
The Eckrich plan is designed “to 
stimulate employes’ interest in accumu- 
lating a small amount each week out of 
present earnings and to combine these 
savings with company contributions out 
of profits, all toward building a finan- 
cial estate upon retirement at age 60, 
and money for dependents if plans for 
the future are cut short by illness, dis- 
ability or death.” 

Employe contributions to the fund 
amount to 3 per cent of salary, deducted 
weekly from paychecks. Such contribu- 
tions may not exceed $150 in any year. 
“Salary,” for the purpose of the fund, 
includes wages and commissions, but no 
other payments outside the usual type 
of earnings. The company is authorized 
to contribute, out of net profit, an 
amount matching employe contributions 
dollar for dollar, not to exceed 15 per 
cent of its net profit in any year. 


All Must Participate 


All full-time, permanent employes of 
the Eckrich company, including office as 
well as plant workers, whose service 
with the organization totals two years 
or more, are eligible to and must par- 
ticipate in the plan. Participation is an 
employment requirement and is obliga- 
tory at the beginning of the fiscal year 
following the date on which eligibility 


gp wry scary 300 employes of 


Page 10 


Under the new employes profit 
sharing trust fund set up by Peter 
Eckrich & Sons, Inc., all perma- 
nent employes contribute 3 per 
cent of wages, matched by an 
equal contribution from Eckrich 
profits, into a fund for retirement 
at age 60, or to provide money for 
dependents in case of disability or 
death. The Eckrich plan has much 
to recommend it to moderate-sized 
packing companies. It is de- 
scribed in detail in this article and 
the methods by which it was pre- 
sented to employes are discussed. 
Eckrich officials point out some of 
the dangers to be avoided. 





of the Eckrich employe is established. 

Administration of the fund is by a 
group of three trustees appointed by 
the company’s board of directors, who 
must be qualified employes of the firm. 
The original trustees will serve terms 
of two, four and six years, respectively. 
On expiration of a trustee’s term of 
office, a successor is to be appointed by 
the board for a term of ten years. The 
board is also empowered to appoint 
trustees to fill unexpired terms created 
by death, resignation or other causes. 

Retirement from participation in the 
Eckrich plan is automatic at age 60. 


MODERN ECKRICH PLANT 


Plant of Peter Eckrich & Sons, Kalamazoo, 
Mich., embodies latest ideas in sausage plant 
design and equipment and makes a favor- 
able impression on the visitor or passerby. 
A complete description of the plant ap- 
peared in the October 1, 1938, issue of 
THE NATIONAL PROVISIONER. 


An employe permitted to continue with 
the company past this age will not con- 
tribute to the fund or receive company 
contributions to his particular account. 
His fund accumulations may be left on 
deposit to his credit; the amount due 
him may be paid in a lump sun, or, as 
a third alternative, paid to him over 
a period not exceeding 25 months from 
his retirement date. 

Should a participant die before at- 
taining retirement age, his beneficiary, 
or estate, will be paid the full amount 
of his credits in the fund. To an employe 
disabled in the service of the company, 
the full amount of his credits becomes 
payable immediately. An employe retir- 
ing before 60 will receive payment of his 
own contributions to the fund and one- 
half of the company’s contributions to 
that date, plus interest accruals on the 
amount. Remaining half of the com- 
pany’s contributions will be forfeited, 
accruing to the credit of those partici- 
pants continuing to work for the firm 
until retirement age. 


When Workers Leave 


An employe laid off temporarily 
makes no contributions to his fund dur- 
ing time off. If he finds work elsewhere 
and does not return to the company 
within 90 days from the date laid off, 
he may elect to resign and receive 
settlement on the basis of resignation. 
However, if an employe temporarily 
laid off does not find other work, and 
returns to the company within six 
months, his status as a participant in 
the plan is affected only by the loss of 
contributions for the intervening period. 

In setting up the plan, special provi- 
sions were made for employes who will 
have attained the age of 45 by Novem- 
ber 1, 1940. These participants are 
allowed to contribute 5 per cent of their 
earnings to the fund instead of the 
normal 3 per cent. Company contribu- 
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tions, out of net profits, will match their 
own. About 20 employes are included 
in this group, out of which the first 
direct beneficiaries of the plan should 
emerge a few years hence. 

The plan adopted by Eckrich permits 
borrowing from the trust fund by an 
employe, but only in cases of unusual 
necessity or emergency; such borrowing 
is subject to the approval of the trus- 
tees. No loan from the fund may exceed 
in amount the contributions made by the 
participant himself and the total bor- 
rowed may not exceed $200. Loans carry 
6 per cent interest which helps defray 
the cost of administering the fund. 


Flexibility Provided 


A flexible provision of the profit 
sharing trust fund stipulates that the 
method of computing the amount of 
contributions may be amended “if for 
any reason the then current conditions 
justify a change in the original plan.” 
This action may be taken following a 
review of the results of the plan from 
year to year by the trustees and the 
Eckrich board of directors. 

With the capitalistic system under 
violent attack in other parts of the 
world, and even by elements within our 
own nation, J. P. Foohey, general man- 
ager of the Eckrich company and one of 
the trustees of the fund, believes a profit 
sharing plan of this nature one of the 
wisest investments a company can make. 

Principal advantages of the plan, ac- 
cording to Mr. Foohey, are that it gives 
the employe a working interest in his 
company and “makes capitalism work.” 
The plan is not designed to stabilize 
periods of employment, he explains, but 
will aid in keeping employes interested 
in successful operation of the company. 

Mr. Foohey, E. J. Baker and Eber S. 
Lusk, the other two trustees, agree that 
the adoption of such a plan should be 
preceded by a period of employe educa- 
tion. Before the Eckrich arrangement 
was adopted, meetings were held at all 
the company’s properties and provisions 
of the proposed plan were discussed. 
This gave employes a chance to express 
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"“ ECKRICH 


EMPLOYEES 
PROFIT SHARING 


TRUST FUND 





EXPLAINS EMPLOYE PLAN 


This 28-page booklet for employes sets forth 
provisions of profit sharing trust fund in 
both everyday words and legal terminology. 
Employes’ acceptance record and benefici- 
ary designation forms are removed from 
book and turned in to company. The 
booklet establishes a high standard of clar- 
ity and logical arrangement. 


themselves on the idea and cleared up 
misunderstandings. 


Once explained, the plan encountered 
very little employe opposition, Eckrich 
officers report. Mature employes, realiz- 
ing what it would mean for them as 
protection and at retirement age, were 
enthusiastic about its adoption. 


Because of the protective provisions 
of the trust fund plan, the Eckrich 
organization is gradually discarding its 
present $1,000 group life insurance pol- 
icy on employes. Settlements on group 
policies this year and during 1941 will 
amount to $1,000, but during 1942 the 


TRUSTEES OF 
ECKRICH FUND 


Original trustees of Eck- 
rich employes’ profit 
sharing trust fund in- 
clude (left to right) 
E. J. Baker, Eber S. 
Lusk and J. P. Foohey, 
general manager. Trus- 
tees are selected by com- 
pany’s board of direc- 
tors, serving terms of 
two, four and six years. 
They have charge of ad- 
ministering the fund, 
made up of employes’ 
contributions matched 
by equal amounts from 
company’s net profits, 
and are vested with 
broad investment 
powers. 


value of the policies will drop to $850, 
declining in value $150 each year until 
no longer in effect. Health and accident 
policies for employes are being kept. 
When the retirement plan was in- 
troduced, each employe received an at- 
tractive 28-page booklet (see photo) ex- 
plaining the arrangement in question- 
and-answer form. It clearly covered 
questions which were likely to arise in 
the minds of employes. The booklet also 
contained the “trust agreement,” set- 
ting forth detailed provisions of the 
plan in legal terminology. Bound in the 
back of the booklet, perforated for 
easy removal, were the worker’s bene- 
ficiary designation and acceptance rec- 
ord forms. Filled out and turned over 
to the company, these formally denoted 
acceptance of the plan by employes. 


No Bookkeeping Complications 


The acceptance records are punched 
and filed in a _ special binder—the 
“heart” of the entire system. The binder 
contains all the forms, filed for easy 
accessibility. Employe’s name, branch, 
registration number, birth date, address 
and other important information are 
contained in the acceptance record, The 
beneficiary designation stipulates who 
is to receive the employe’s fund in the 
event of death before retirement age. 


Adoption of the plan has not pro- 
duced any serious complications in the 
company’s normal office procedure, the 
trustees report. About two or three ex- 
tra hours per week is now required in 
preparing the payroll, according to Mr. 
Baker, but extensive extra details in 
administering the plan are not expected 
in the near future. With approval of 
the board of directors, the trustees are 
empowered to employ such counsel, au- 
ditors and other assistants as they be- 
lieve necessary for proper administra- 
tion of the fund. The company is now 
paying the cost of administering the 
plan, but eventually, cost of operation 
will be met out of earnings and amounts 
in the trust fund. 


Should the company in any year show 
a net loss instead of a profit, it is not 
required to contribute to the fund. Em- 
ployes understand this and are spurred 
to greater efforts accordingly. The 
chance that they may not receive back 
all their own contributions is slight, 
since each employe’s contributions are 
protected by company contributions, 
other credits from forfeited accounts, 
interest and other earnings. 

“The fund would have to shrink more 
than 50 per cent,” Mr. Foohey points 
out, “to deprive an employe of his own 
stake in it.” 


The Fund and Taxes 


Company contributions to the trust 
fund are not taxable to the company as 
income and the employe’s contributions 
are not taxable to him at the time of 
settlement. However, upon retirement, 
the amount of the company’s contribu- 
tions and other accruals will be subject 
to personal income tax laws applicable 
at the time such settlement is made. 

(Continued on page 40.) 
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Meat Industry Has Poorer 
Safety Showing For 1939 


NJURY rates in the meat packing 
I industry showed an increase during 

1939 as frequency rose 15 per cent 
to an average of 10.21, while severity 
rates averaged 0.84, an increase of .08 
per cent over last year, according to the 
annual statistical analysis made by the 
National Safety Council on the basis of 
reports received from 42 plants. 

However, the meat industry more 
than kept pace in safety with all other 
industries last year. It jumped from 
twenty-eighth to thirteenth place in fre- 
quency (highest frequency is ranked 
lowest) and held tenth place in severity 
among 30 major industries. 

Both frequency and severity rates for 
meat packing plants were below the 
corresponding averages of 11.83 per 
cent and 1.42 per cent for-all indus- 
tries. The increase in injury frequency 
last year reduced the gain made by the 
meat industry since 1928 to 58 per cent, 
which is slightly less than the average 
of the other industries. 


Net Gain Reduced 


The rise of 10 per cent in the severity 
rate from 1938 to 1939 cut the meat 
industry’s net improvement in this rate 
during the past 11 years to 65 per cent. 
This gain, however, is still considerably 
larger than the average reduction of 40 
per cent for all industries. 


A drop in permanent partial disabili- 
ties was the only safety gain made by 
packers from 1938 to 1939. The sharp 
rise of 67 per cent in the frequency fa- 
talities was largely responsible for the 
industry’s higher severity rate. All 
types of injuries continued below 1928 
levels in frequency and severity. Com- 
paring the 1939, 1938 and 1928 records: 


FREQUENCY AND SEVERITY 
Death 
and 
Perm. 
Total 


Tem- 
porary 
Total 


All 
Injuries 


Perm. 
Partial 


-05 
-30 


1.40 
-36 


8.76 


Change in 
Frequency 
1938 to 1939.. 

Change in 


Severity 

1938 to 1939..+10% 
Change in 

Frequency 

1928 to 1939. .—58% 
Change in 

Severity 

1928 to 1939. .—65 


+67% — 3% 


+67% 


—86% — 9% 


—58% 


—86% -—63%  —23% 


As in past years, frequency rates in 
the meat industry were far higher in 
small plants than in large ones. The 
average frequency rate for small plants 


was 19.65 against 9.51 in the largest 
units. On the other hand, 1939 severity 
rates were far lower in small plants. 
Both injury rates increased last year in 
middle-sized plants and frequency rates 


Company. The record—4,054,449 man- 
hours without a disabling accident— 
began March 6, 1937 and ended March 
17, 1938. 


Reports from labor departments and 
industrial commissions from nine states 
reveal that the principal types of com- 
pensable accidents in the slaughtering 
and meat packing industry result from 
“handling objects” and “using tools,” 
both combining to account for 47.3 per 
cent of all types of injuries. A compari- 
son of the various types of accidents oc- 
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CHANGES IN INDUSTRY FREQUENCY AND SEVERITY RATES 


rose sharply in large organizations. 
These results compare unfavorably with 
decreases of 36 per cent in frequency 
and 51 per cent in severity for small 
plants. 

FREQUENCY AND SEVERITY COMPARED 


1939 
Severity 


1939 
Frequency 
Rate Rate 


Size Group 
.80 
1.19 
.28 

The lowest frequency rate for 1939 
among larger units was reported by the 
So. St. Joseph plant of Armour and 
Company, which had a rating of 2.18. 
Joseph E. Decker & Sons, Mason City, 
Ia., had the lowest severity rate of this 
group with 0.09. 

Among’ wmiddle-sized units, the 
Armour and Company plant at Peoria, 
Ill., had the best record during 1939, 
having a frequency rate of 2.45 and 
0.04 for severity. Small plant honors 
went to the H. L. Piel Co., Birmingham, 
Ala., which reported 55,000 man-hours 
without a disabling injury. 

The best known, all-time, no-injury 
record in the industry is still held by 
the Sioux City plant of Armour and 


curring in the meat industry and other 
industries is as follows: 


ACCIDENT CAUSES 


All 
Type of Accident Industries 
Pet. 
All Types 
Handling objects 
Falling objects 
Machinery 
Falls to the same level. 
Vehicles 
Falls to a different level 
Using hand tools 
Stepping on or striking 
against objects 
Electricity, explosives, heat... 
Harmful substances 


ig J i] 
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CANADA EYES U. S. MARKET 


REGINA.—Canadian hog producers 
may be exporting to the United States 
within a year’s time, J. G. Taggart, 
chairman of the Canadian Bacon Board, 
declared this week. Canadian production 
showed an upswing, he said, while pro- 
duction and marketings in the United 
States were descending. “The situation 
across the line greatly strengthens the 
Canadian hog situation,” he added. 





DISABLING INJURIES, 1939, MEAT PACKING INDUSTRY, BY SIZE GROUPS 


No. of 
Indus- 


Man- 
Hours 


Average 

Number 
Worked of 

(Thousands) Employes 


27,618 


SIZE GROUP 
trial 

Units 
Large Unite. .....s00 14 
Middle-sized Units....14 
PS 14 
ALL GROUPS......42 
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NO. DISABLING INJURIES 
Tempo- 
rary 
Total 


Death 

and Perm. 
Perm. Partial 
Total 


TOTAL 


541 
138 

79 
758 


95 
7 
2 

04 


1 


NUMBER OF DAYS CHARGED 


Perm. 
Partial 


24,766 
1,242 


103 
26,111 


INJURY RATES 


Se- 
ver- 


Tempo- 
rary 
Total 
8,897 
2,660 


1,020 
12,577 


TOTAL 


ity 

45,663 80 
15,902 1.19 
1,123 " 28 
62,688 ‘ 84 
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Proper Reflectors for Meat Plant 
Lighting Raise Operating Efficiency 


STANDARD DOME REFLECTOR.—Recommended for general overhead lighting, 
the standard dome reflector is equipped with a white-bowl lamp which directs a 
maximum of light on working surfaces. Overhanging skirt and a 72.5 degree 
angle of cutoff shield the workers’ eyes from glare. 


GLASS-STEEL DIFFUSER.—Similar to the standard dome reflector, the glass- 
steel diffuser has a large opal glass globe which gives the softer and more 
diffused light needed for severe or prolonged visual tasks. Porcelain enamel re- 
flector directs light to working surface while 11 per cent of the light is directed to 
the ceiling through apertures in top of reflector. Further aid may be obtained 
in reducing glare and shadows by using a reflector and globe rated for the next 
larger size lamp in a simple socket extension. 





ELLIPTICAL ANGLE REFLECTOR.—Recommended for locations where angle 
lighting is desired because of obstructions due to building design or overhead 
conveyors, this reflector provides good illumination on horizontal and vertical 
surfaces. Elliptical shape of reflector directs light of the lamp forward to the 
surface to be lighted and to the sides. This helps to build up illumination laterally 
so that light is overlapped adequately between units to prevent harsh shadows 
and provide more uniform and effective lighting on working surfaces. 


INTENSIFIER.—Serving as auxiliary lighting equipment to supplement general 
room illumination, this type of intensifier is recommended for a wide variety of 
inspection operations. Capable of producing illumination ranging from 100 to 250 
footcandles over areas 10 to 15 inches in diameter, they can be mounted in out-of- 
the-way locations. Glare is minimized because of depth of reflector, narrowness 
of the beam and flexibility of mounting position. Louvers control the spill light 
from the beam. 


PROJECTORS.—Projectors are widely used to provide uniform illumination in 
plants where products are inspected or processed on conveyors. Special ribbed 
cover glass broadens and flattens the powerful floodlight beam and directs a 
larger portion of light to points farthest away. Its wide lateral spread builds up 
illumination between units, prevents shadows and maintains uniform lighting. 
Vapor-, dust-, and weather-proof, this model is constructed of durable Alzak 
aluminum to resist all types of corrosion. Adjustable bracket permits positioning 
by loosening holding bolt. 


STOCKROOM LIGHT.—Designed for stockrooms, tool cribs and warehouses, 
this reflector is constructed to give uniform illumination from the floor to the 
top of stock bins, shelves and stocks of carton merchandise. Apertures at each 
end assist in building up illumination at points farthest away and a V-shaped 
deflector bar suspended below reflector directs a portion of the light upward above 
the cutoff. Reflector is of white porcelain enamel steel and is interchangeable 
with four styles of hoods: pendent, angle, feed-thru and ceiling. 


VAPOR-SEAL REFLECTOR.—Completely sealed by a heat-resisting glass cover, 





. the vapor-seal reflector is valuable in cooking rooms or locations where there is 

"9 danger of spoilage from breakage of unprotected lamps. Cover glass is sealed 

, top and bottom by impregnated asbestos gaskets and tightly clamped to reflector 

2 by a cast aluminum ring, held by stainless steel screws around reflector rim. Re- 

- flector is acid-resisting porcelain enameled steel and has rolled-in copper threads. 

. Unit is listed as vapor proof by the Underwriters Laboratories. 

e 

x VAPOLET UNIT.—Recommended for boiler rooms, pump and power houses, etc., 
this fixture, for use with various reflectors, is vapor proof and has a rugged cast 
body fitted with glass screw globe and cast guard. The wiring chamber is com- 

. pletely sealed. All joints are sealed with thick gaskets to prevent moisture and 

e- vapor from entering unit. Fixture may be had with plain clear glass, opal diffusing 

- glass or heat-resisting glass globes. 

= (Above summaries are based on information received from Benjamin Electric Mfg. Co.) 

28 

84 
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A Few of the Many Products 
now being made with MAYER’S 
Special Sausage Seasoning 


Pork Sausage (with or without sage) 
Wonder Pork Sausage 
Braunschweiger Liver 
Summer (Mettwurst) 
Chili Con Carne 
Rouladen Delicatessen 
Frankfurter 
Thuringer 
Bologna 
Salami 
Lyone 


and others for every type of sausage 








“The Man Who Knows” 


“The Man You Know” 


-- IN HOME PORT 


The ancient spice routes, haunted by the ghosts of many 
brave voyagers, are again hazardous to travel. Not only 
are ship and cargo in danger. Today the importation 
of spice is threatened by all sorts of legal and monetary 
complications. 


Foreseeing this danger, we purchased abundant supplies 
of the choicest far-off spice crops. These are now, after 
surmounting countless obstacles, delivered, safe in home 


port...stored in our own storehouses on American soil. 


You may therefore look to us for a continued supply of 
Mayer’s Special Seasonings, compounded entirely from 
natural spices—no synthetics substituted, none of the 
flavor-building elements removed. Let us suggest sea- 


soning formulas for all your meat specialties. Write us! 


MAYER’S Sp 


SAUSAGE SEASONING 


“A MEAL WITHOUT MEAT 


H. J. MAYER & SONS CO. 


INCOMPLETE” 


6819-27 S. Ashland Ave., ck tei: Binge 


Canadian Sales Of ice 159 Bay St. Toronto Canadian Plart 
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Spices Are Vital For 
Many Meat Products 


Not only do spices create the flavor, 
without which sausage would be merely 
ground, cased meat, but they also have 
health-giving qualities newly discovered 
by science, according to a recent talk by 
Charles A. Thayer, American Spice 
Trade Association. 

Lots of vitamins, said Mr. Thayer, 
are to be found in red peppers. The 
milder the red pepper, the more you can 
eat and the more vitamins go to work 
for you. Thus with the pinch of cayenne 
pepper in liver sausage for lunch, and 
chili con carne (Mexican red pepper) 
for dinner, as well as with the paprika 
used to enrich cheese, red pepper can 
be kept on duty for the benefit of the 
human machine 24 hours per day. So 
many meat products are possible and 
successful because of spices, that the 
importance of these seasoning materials 
vastly exceeds their weight in tons. 

Spice purity is no longer the problem 
it once was, said Mr. Thayer. He de- 
clared: 


Variations in Flavor 


“Fine cooperation exists between the 
officials administering food laws and 
spice dealers so that only at rare inter- 
vals do we ever hear of digression from 
the standards of purity under which the 
U. S. Bureau of Animal Industry does 
its work. One important thing about 
spices is that purity is now a negative 
virtue. Quality lies in the special flavor 
of each spice. Thus cloves from the 
Netherlands Indies are as fragrant as 
fresh carnations. Other cloves lack this 
outstanding characteristic. 

“Even more striking differences ap- 
pear among nutmegs and mace, from 
the jungle heavy aroma of Banda prod- 
uct, to less fragrant and assertive vari- 
eties. Yet both the strongest and the 
mildest may be pure. Purity must now 
share top place with strength and dis- 
tinctive flavor of a spice. Thus cinna- 
mon from Saigon, ginger from Jamaica 
and white pepper from the Island of 
Banka have gained wide preference in 
spite of the fact that they cost more. 
The answer is flavor.” 

Mr. Thayer pointed out that in spices 
the botanical aristocracy consists of 24 
families whose ancestry can be traced 
back to the beginning of things. Not 
every spice is ancient; two popular 
spices are mere youngsters. Pimento or 
allspice was discovered about 1494. 

In 1894 the news of a heatless, rich- 
flavored red pepper being used in New 
Orleans spread from state to state. 
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Samples were eagerly sought and Spain 
emerged as the producer. The rapid 
rise in popularity which came to Span- 
ish paprika was remarkable. War last 
year generally prevented planting and 
the 1939 crop was less than 10 per cent 
of the usual 6 million Ibs. 


Mr. Thayer reported that mathemati- 
cians find that with these 24 spices it is 
possible to create 17,777,215 flavor com- 
binations. He also stated: 


Spices Around the World 


“Every part of the world uses some 
preferred sort of spice. In Mexico and 
our Southwest, chillies morados are 
popular and with cumin seed become the 
chief ingredient of chili con carne. 
Curry powder is the country-wide flavor 
of India. However, it is in this country 
that there is the broadest play with 
spices. There are more varieties in use 
in the United States than anywhere 
else. This arises naturally from the fact 
that all races are represented here and 
each has a spice favorite, hence mer- 
chants must carry a larger assortment 
of spices to meet the demands of their 
customers. 


“In England, a spice trader needs but 
a few spices as fewer nationalities make 
up the population. Here we carry rose- 
mary for Italians, saffron for Spaniards 
and Cubans, paprika for both and the 
Balkan folks, laurel leaves and fennel 
for Gauls and Greeks, kiimmel and dill 
for Germans, and pepper for every- 


HAM AND EGG LOAF 


A Southern packer wants to know 
how ham and egg loaf is made. He 
writes: 


Editor THE NATIONAL PROVISIONER: 


In a recent article on combination loaves you 
mentioned a ham and egg loaf. Can you tell us 
how such a product would be made? 


The egg portion of this loaf consists 
of frozen egg whites. Thaw out 10 lbs. 
of the frozen whites and pour into a 
square or oblong mold. Cook in boiling 
water for about two hours, or until the 
whites coagulate and are firm. 


This material may then be sectioned, 
as suggested in the article on combina- 
tion loaves, or it may be cut in long 
strips or cubed. Strips may be laid 
lengthwise in the meat loaf mold be- 
tween layers of chopped cured pork or 
ham mixture; the cubed egg may be 
mixed with the meat material in the 
mixer. 

Meat for such a loaf consists of reg- 
ular spiced ham, luncheon meat, or some 
other cured pork mixture with a good 
dark red color for contrast with the 
white of the egg. 


This egg white mixture might also 
be cut up into various shapes, such as 
hearts, diamonds, etc., with cookie cut- 
ters. The shapes might be set upright 
in the meat mixture in the mold or they 
might be laid in the top of the loaf. 

Such special loaves are attention get- 
ters and have promotion value even 
though production may be small. 


SPICES USED IN MANY MEAT PRODUCTS 


Whole black and white pepper, ground white and black pepper and paprika are shown 

above. White and black peppercorns are the same except that the white have the outside 

peel removed. Gourmets prefer black pepper for its full flavor, but white pepper is much 

used in seasoning sausage products. Paprika is either very mild or very snappy, depending 
on whether the grinder uses the whole fruit or only part of it. 
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SUSPEND PACKAGE AWARDS 


The Irwin D. Wolf awards for dis- 
tinctive merit in packaging, a feature 
of the annual Packaging, Packing and 
Shipping Exposition, will not be held 
in connection with the next exposition, 
scheduled for Chicago in April, 1941, 
but will be suspended for this year 
pending a study of how the awards 
should be revised to meet the newer 
phases of packaging developments more 
adequately, it is announced by Alvin 
E. Dodd, president of the American 
Management Association, sponsors of 
the exposition and the awards. 

The awards were established by the 
Association in 1931 at the suggestion 
of Irwin D. Wolf, vice president of the 
Kaufmann department stores of Pitts- 
burgh. Their purpose has been to stimu- 
late constructive effort in the develop- 
ment of the art of packaging. It is es- 
timated that since Mr. Wolf first offered 
the annual trophy, more than 25,000 
packages have competed for it and for 
the awards of merit in the various class- 
ifications into which the competition 
was divided. ‘ 


DEFINITION OF EXECUTIVE 


Two hearings on petitions to redefine 
“executive” and other terms used to 
describe employes exempt from mini- 
mum wage and maximum hour provi- 
sions of the Fair Labor Standards Act 
have been scheduled by the Wage and 


ANOTHER NEW 
LARD CONTAINER 


Among the newest of 
the “streamlined” lard 
containers to make their 
appearance is this con- 
venient package used by 
Detroit Packing Co., 
Detroit, Mich. It is 
printed in red, white 
and blue on_ yellow 
background. Carton 
contains inner liner of 
greaseproof parchment 
and carries lard state- 
ments on outside by De- 
partment of Agricul- 
ture. Recipe for pie mix 
appears on inner lid. 


Hour Division, U. S. Department of 
Labor. 

At the first hearing, testimony was 
received on the working of the present 
regulation defining the exemption in 
banking, brokerage, insurance, financial 
and related industries. It was held at 
10 a.m., July 9, New Willard hotel, 
Washington, D.C. The second will in- 
clude the publication, communication, 
public utilities, transportation and mis- 
cellaneous industries. It will be held at 
10 a.m., July 25, New Willard hotel. 

Both hearings will deal with exemp- 
tions written into section 13(a)(1) of 
the act—minimum wage and maximum 
hour provisions shall not apply with 


respect to any employe engaged in a 
bona fide executive, administrative, pro- 
fessional . . . capacity, or in the capa- 
city of outside salesman (as such terms 
are defined and delimited by regula- 
tions of the Administrator). 


The two hearings will complete a 
series scheduled on this subject. Similar 
hearings were held in the wholesale dis- 
tributive trades from April 10 to 16 and 
in the manufacturing and extractive 
industries from June 8 to 5. 


ARMOUR SUMMER PROMOTION 


Current consumer advertising in 
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leading general publications; a new 
radio program broadcast over 46 sta- 
tions; ham, sausage, and canned meat 
items identified as “the backbone of 
your warm weather selling program”; 
latest point-of-sale material; recom- 
mended retail displays of cold cuts, and 
seasonally appropriate electrotypes and 
mats for newspaper and handbill adver- 
tising are featured in a new Armour 
and Company folder, “Star Merchan- 
dising Ideas for July.” Addressed to 
the retailer, the folder is printed in red 
and black, carrying the “Star” theme 
throughout in the layout of each page. 
Front cover illustrates a family enjoy- 
ing a picnic. 
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1940 DISTRIBUTION MEETING 


Discussions touching upon war emer- 
gencies, the 1940 census of business and 
the distribution of fashion will share 
the spotlight at the twelfth annual 
Boston Conference on Distribution, to 
be held at the Hotel Statler, Boston, on 
October 7 and 8. Harold H. Swift, vice 
chairman of the board of Swift & Com- 
pany, will be among the speakers. 

Business leaders from all sections, 
representing manufacturing, wholesale 
and retail trade, will compose the 700 
executives who will participate in the 
two-day discussion of problems of dis- 
tribution in relation to domestic and 
foreign business. 


New Problems call for new solutions ... 
perhaps new materials or new methods. 
The Fearn salesman is prepared to help, 
with his special training plus our own 
broad experience on such problems. let 
hit help you... soon. 


Fearn Laboratories, lie. 


Manufacturing-Specialists to the Meat Packing Industry 








701-707 WN WESTERN AVE CHICAGO 


Watch classified page for bargains. 
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ELIMINATE 
TRANSIT 
RE-ICINGS with 


REQOIAN 
@ 
_ MARK 


@ This tested combination of Wet and Dry 
Ice refrigeration in standard cars is building a big 
following among packers. It is getting good results 
at low cost on shipments as far as 6th morning 
delivery, without any transit re-icing. Fresh meat 
arrives at destination during summer months in the 
safe range between 35 and 40°—with bunkers half 
to three-quarters full. 

























This simple, effective refrigeration plan has been 
developed by Liquid engineers in collaboration 
with several of the leading lines leasing refrigerator 
cars. It shows the packer how to use Red Diamond 
Dry Ice in any type of refrigerator car, without going to the 
expense of special equipment. 


In addition to prolonging refrigeration and maintaining a 
positive circulation within the car, each pound of Dry Ice 
evaporates to form 8 cubic feet of Carbon Dioxide Gas. This 
retards surface bacterial growth and slime, and preserves the 
“Bloom” on the meat. 


Send the coupon for the new bulletin detailing the simple 
facts of this money-saving method. 


iar VF ew me Fs 


r The Liquid Carbonic Corporation 
310 S$. Kedzie Ave., Chicago, Ill. 


Please send latest Bulletin, ‘Red Diamond Dry Ice in 
Railroad Car Refrigeration”. ( ) Also send directory 


: y Ja 
THE LIQUID CARBONIC CORPORATION list of Red Diamond Icing Points. ( }) Have a represent- | 
d 3110 South Kedzie Avenue, Chicago, Ill. ative call. ; 
| 
| 











Name 





72 Producing Plants and Warehouses in the 
United States and Canada 


Address 
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you can inctease 
YOUR TRUCK PAY-LOAD PROFITS 


WITH [DM] ee (cfg BUNKERS 


No wonder so many shippers use ‘‘DRY-ICE’’—the modern 
refrigerant—to protect the finest products of American 
packing houses while in transit. 

Low cost ‘‘DRY-ICE"’ Blower Bunkers which are ex- 
tremely simple to install are all the equipment necessary 
to streamline your refrigeration methods. Light in weight, 
they are economical to operate. Moreover, a definite pre- 
servative effect on the “‘bloom"’ of the meat product is 
obtained as an additional benefit from the pure carbonic 
gas which ‘‘DRY-ICE"’ emits. 

You should have the complete story on this depend- 
able, economical method of solving your refrigerating 
problems. Ask Pureco for full details. 


PURE CARBONIC 


INCORPORATED 
General Offices: 60 EAST 42nd St., New York, N.Y. 
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Thomas W. Taliaferro 
Passes; Was President 
Of Hammond, Standish 


Thomas W. Taliaferro, president of 
Hammond, Standish & Co., Detroit, 
Mich., passed away in a Detroit hospital 
on July 12 follow- 
ing a heart attack. 
He was 77 years of 
age. Born. at 
Lynchburg, Va., in 
1863, Mr. Talia- 
ferro entered his 
career in the meat 
industry as a clerk 
in Chicago in 1880. 
He became vice 
president of Ham- 
mond, Standish in 
1908 and had 
served as president 
for a number of 
years. He was 
widely known as 
the inventor of a 
number of machines and mechanical de- 
vices now used in the packing industry. 

Under the first Agricultural Adjust- 
ment Act, Mr. Taliaferro was district 
chairman for the Institute of American 
Meat Packers and supervisor for the 
Department of Agriculture in proces- 
sing and distributing the federal gov- 
ernment’s purchases of surplus hogs. 

In addition to his affiliation with the 
meat industry, Mr. Taliaferro was vice 
president of the Union Terminal Cold 
Storage Co., Jersey City, N. J., and a 
director of the Manhattan Refrigerating 
Co., New York, and other companies. 
Funeral services were held Monday, July 
15, with interment at Woodlawn ceme- 
tery, Detroit. 


THOS. W. 
TALIAFERRO 


Fraser to New Agricultural 
Marketing Service Position 


Appointment of W. O. Fraser as head 
of the livestock, meats and wool divi- 


sion of the Agricultural Marketing 
Service, U. S. Department of Agricul- 
ture, became effective July 1. Mr. 
Fraser had been associate head of the 
division during the past three years. 

C. V. Whalin, in charge of the live- 
stock, meats and wool division for 
nearly 19 years, asked to be relieved of 
administrative responsibility. He will 
devote full attention to the conduct of 
the division’s technological investiga- 
tions and research studies on meats. 


Mr. Fraser has been in government 
service for 16 years, largely in livestock 
and meat market news and standardiza- 
tion work. Following graduation from 
Iowa State College in 1922, he was em- 
ployed in commercial work for two years 
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before entering the Department of Ag- 
riculture as a meat market reporter in 
October, 1924. For several years he was 
in charge of the federal market news 
offices at Boston and Des Moines, and 
assistant in charge of the division’s 
branch office at Chicago. In January, 
1934, he transferred to the Agricultural 
Adjustment Administration, where he 
served in an administrative capacity. 


John Roth, Veteran Head of 
Omaha Packing Firm, Dies 


John Roth, 83, head of John Roth & 
Son, Omaha, Neb., said to be the oldest 
independent packer at that market in 
point of age and service, passed away on 
July 10. Mr. Roth, who was born in 
Germany, had been inactive since he 
was injured in an accident in 1936. A 
resident of Omaha for 57 years, he had 
spent more than half a century in the 
meat industry. According to some local 
historians, Mr. Roth was the purchaser 
of the first cattle weighed over the 
scales at Omaha following establish- 
ment of the market at its present site. 


Krey Is Modernizing 


Work on rehabilitation of the Krey 
Packing Co. plant at 2100 Bremen ave., 
St. Louis, is scheduled to begin on July 
22. The program calls for erection of a 
building two to three stories high, with 
footings of sufficient strength to permit 
increasing the plant to five stories in the 
future. Cost of the modernization pro- 
gram will run between $100,000 and 
$150,000, according to J. F. Krey, vice 
president. Plans were prepared by Hen- 
schien, Everds & Crombie, Chicago. 


MORRELL GUEST 
NO. 10,000 


J. M. Foster, vice presi- 
dent and general mana- 
ger of the Sioux Falls, 
S. Dak., plant of John 
Morrell & Co., presents 
a bouquet of red roses 
and a Morrell canned 
E-Z-Cut ham to Mrs. 
John Fiegen of Dell 
Rapids, S. Dak. Mrs. 
Fiegen was the 10,000th 
guest of the plant since 
opening of the new visi- 
tors’ building in Febru- 
ary. Sections of photo- 
murals in this building 
appear in background 
of photograph. 


“Billy”? Atherton Completes 
Half-Century With Swift 


William “Billy” Atherton, who began 
working for Swift & Company as an 
office boy five years after its incorpora- 

tion by G. F. Swift, 
completed 50 years 
of service with the 
company on July 7. 
For many years he 
has held the job of 
beef grader at the 
Chicago plant, de- 
ciding into which 
classifications the 
thousands of car- 
casses shall fall. 


He was born in 
Massachusetts 64 
years ago and came 
to Chicago with his 
parents when 6 
years old. 

“When I first began work, there were 
few really fine cattle as we know them 
today,” he said. “Prime and choice 
cattle in the nineties were big four- 
year-old steers that weighed well over 
1,000 Ibs. dressed. We used to get 
thousands of head of grass cattle from 
the Texas country, too—big, bony fel- 
lows that were all eyes, horns and hide. 
Nowadays, good beef is fat as butter 
and as tender as a rose. That’s what 
the farmer has done by good breeding.” 


WM. ATHERTON 


Carl Wiler Is Dead 


Carl Wiler, vice president of Chas. 
Friend & Co., hide and pelt dealers with 
headquarters at 130 No. Wells st., Chi- 








cago, passed away suddenly on Sunday, 
July 14, at Boston, Mass., while on a 
vacation trip with his wife and son. 
He was 68 years of age. Associated 
with the industry for many years, Mr. 
Wiler was one of the most widely known 
dealers in the country; he acquired 
many friends and enjoyed the respect 
and admiration of all his associates. 
During the past few years he had been 
in charge of the Detroit office and made 
his home in that city. Funeral services 
were held July 18. 


Armour Plant Veteran Retires 
With 55-Year Service Record 


When John H. Krumpe retired from 
the cattle department of Armour and 
Company’s East St. Louis plant on 
July 6, he left behind him a record of 
55 years of unbroken service with the 
company. Mr. Krumpe’s retirement, in 
honor of which he received a diamond 
thirty-second degree Masonic ring from 
fellow employes, came 37 years to the 
day after his transfer to the East St. 
Louis plant from Chicago. He helped 
slaughter the first beef killed in that 
plant. 

C. L. Ashley, general manager of the 
plant, and M. J. McFall, general super- 
intendent, joined with Mr. Krumpe’s 
friends, co-workers and plant foremen 
in bidding the veteran farewell. Mr. 
Krumpe, born in 1870 at Sarver, Pa., 
began his employment with Armour at 
Chicago in 1885, picking up feet and 
trimming tongues in the beef dressing 
department. Now pensioned, he plans 
to do a good deal of traveling with Mrs. 
Krumpe. | 


Williams Building 


Williams Meat Co., Kansas City, 
Kans., which specializes in supplying 
meats for the hotel and restaurant 
trade, will soon award contracts for a 
new plant. The unit is expected to cost 
approximately $65,000 with equipment. 
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P. ersonalities and Events 








Of the Week 


The vacation season is getting well 
under way among Chicago provision 
traders and brokers. George W. Martin, 
Chicago manager of John Morrell & 
Co., is spending three weeks at his 
summer home at Ephraim, Wis. Dick 
Rezanka, of Miller & Hart, Inc., is tak- 
ing his family up into northern Min- 
nesota for a couple of weeks of fishing. 
Harry M. Mulberry, Swift & Co., is 
spending three weeks in northern Michi- 
gan. A. T. Spencer, Wm. Davies Co., is 
off on a two-weeks’ trip. Milton J. 
Mackin, of the E. G. James Co., is spend- 
ing three weeks at Egg Harbor, Wis.; 
Clay Hudson, of the same organization, 
just returned from a motor trip through 
war-time Canada, and Joe Duschinsky 
from a motor trip through Iowa and 
southern Illinois. Ed Hess, associated 
with Hess-Stephenson Co., is on a two- 
weeks’ trip. J. K. McKenerick, J. C. 
Wood & Co., is spending two weeks at 
Lake Geneva and in northern Wisconsin. 

C. H. Romeiser, provision department, 
Wilson & Co., spent last week on a 
trip through the West. 

Joseph Loschke, 60, president of the 
Loschke & Stelling Meat & Sausage 
Co., Kansas City, Mo., died on July 10 
in a Kansas City hospital. Mr. Loschke 
came to America from Austria at the 
age of 5, and went to work in packing- 
houses at 14. Prior to organization of 
his own company, he was part owner of 
the Far-Famed Meat & Sausage Co. 


Every plant of John Morrell & Co. 
has been equipped with flagpoles and 
T. Henry Foster, president, has ordered 
that flags be flown daily from sunrise 
to sunset, according to a report from 
Topeka, Kans. 

B. E. Tuksbre is now superintendent 
of the Swift & Company properties at 





SWIFT & COMPANY HONORS FOOD TRADE STUDENTS 


George E. Mitchell (left), New York district manager for Swift & Company, awards silver 
medals given by the company to Robert Sacks, top student in food merchandising course 
at the Food Trades Vocational High School, New York City, and Frank Pelc, leading 
student in meat merchandising, while Jacob Simonson, in charge of the school, looks on. 
Now in its second year, the school is said to be the only one of its kind in existence. 
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Watertown, S. Dak., according to a re- 
cent announcement by Philip E. Petty, 
manager. Mr. Tuksbre replaces C. C. 
Beymer, recently deceased. He first 
became associated with the company 
about 30 years ago in Kansas City. 


John S. Boyd, former secretary of the 
National Live Stock Exchange, died on 
July 15 in Minnesota, following a heart 
attack. Burial was at Kansas City, Mo. 


T. J. Cusic of the pork & poultry de- 
partment of the Swift & Company New 
York office, is taking an automobile 
trip through New England. 


J. W. Powell, hide department, New 
York Butchers Dressed Meat Co., was 
in Chicago this week. 

Biltmore Packing Co., canned meat 
manufacturing firm of Atlanta, Ga., has 
been acquired by a group of Atlanta 
business men and the name changed to 
Biltmore Food Products Co. Officers of 
the new firm include J. P. Allen, presi- 
dent; C. R. Dawson, vice president; 
J. P. Allen, jr., vice president and treas- 
urer, and J. C. Lawton, treasurer. The 
company was incorporated in 1933 and 
later sold to a wholesale grocery firm. 


West Virginia Ham Co. is erecting a 
plant at Kellysville, Mercer county, W. 
Va., and will engage in the slaughter 
and processing of pork. R. R. Crowgey, 
manager, has operated a plant at 
Wytheville, Va., for a number of years. 


A new $35,000 cooler, equipped with 
ultra-violet lamps for germicidal pro- 
tection, is included in an extensive im- 
provement program under way at the 
plant of Archie McFarland & Son, Salt 
Lake City, Utah. The company is mod- 
ernizing its slaughtering and meat proc- 
essing facilities. 

Chicago Mercantile Exchange will 
stage its annual field day at Medinah 
country club, Medinah, IIl., on July 23, 
closing trading early in order to begin 
the affair around lunch-time. About 
300 to 400 members and guests are ex- 
pected. Golf, baseball, and other activi- 
ties will be followed by a dinner at 
which prizes are to be awarded. Roy 
E. Eldredge heads the committee on ar- 
rangements. 

Sandusky Packing Co., Sandusky, O., 
has just completed a $50,000 building 
program including new units and ad- 
ditions to the original plant, providing 
larger storage and shipping accommo- 
dations. New and modern facilities in- 
stalled include air-conditioned curing 
rooms and smokehouses for the smoked 
meats department and a new sliced ba- 
con department. A. C. Routh is presi- 
dent of the company, which now em- 
ploys more than 65 men. 

Clarence M. Walters, who has been 
associated with Libby, McNeill & Libby 
for more than 32 years, has been ap- 
pointed manager of the company’s pur- 
chasing department, effective July 15, 
succeeding the late C. D. Darragh. He 
has been a member of the executive 
staff since 1934. 


Frank Maloney of the New York 
office of Jacob E. Decker & Sons has re- 
turned from his vacation; Joseph Scala, 

(Continued on page 34.) 
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LESSON 68 


Truck Refrigeration 


PPLICATION of refrigeration to 
trucks and trailers is a recent de- 
velopment. It is generally accepted that 
chilled product should not be subjected 
to higher temperatures during distri- 
bution, even though it is held within the 
truck body only a few hours. No condi- 
tion has quite so detrimental an effect 
on freshly chilled meat as alternate ex- 
posure to heat and cold. Packinghouse 
products keep better and there is less 
damage to flavor when they are pro- 
tected at all times within the limits of 
holding temperatures. 

The open truck, with dirty, flapping 
canvas curtains, permitting entry of in- 
sects, moisture, bacteria and heat, all 
detrimental to fresh meat or a finely 
finished food product, has no place in an 
industry in which sanitation is other- 
wise perfect. Fortunately, little meat is 
now transported in this manner. The 
refrigerated truck is an air lock when 
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the doors are sealed and protects its 
contents from any air-borne contami- 
nation. 

Large trailers are from 20 to 22 ft. 
long and have 9,000 cu. ft. of space. 
They carry loads ranging from 10,000 
to 22,000 lbs., depending on the nature 
of the lading. A mixed load of fresh 
cuts and packaged meat items will total 
14,000 lbs., whereas product which can 
be closely packed, such as canned meats 
in cartons, may load to 22,000 Ibs. The 
refrigeration engineer is interested in 
protecting these loads within prescribed 
temperature limits during the transit 
period. These limits are usually from 
36 degs. to 42 degs. F. during the entire 
trip. 

Heat flows from the exterior to the 
interior of a truck body, but insulation 
reduces the rate of heat flow. The 
higher the rate of heat flow into the 
body, the more the refrigeration that 
must be supplied and the higher the 
operating cost. As a rule, refrigerated 
truck bodies are well-insulated. 


Various Insulants Used 


Kapok, which has a density of 1 lb. per 
cu. ft., is one insulant frequently used 
in trucks. Two or three thicknesses are 
built up between layers of kraft or in- 
sulating papers, cross-stitched so that 
the insulant does not settle under the 
constant jarring of the truck in motion. 
Roofs are often built with a 4-in. thick- 
ness and sidewalls with a 3-in. thickness 
of this material. 


Kapok is by no means the only in- 
sulant used in trucks. There are some 
50 materials and combinations of ma- 
terials which, because of their light 


UNIT COOLER IN 
TRUCK COOLING 


This type of unit is effi- 
cient in large trucks. 
Brine chilled with water 
ice is the refrigerating 
medium. Brine is circu- 
lated through finned 
coils by a pump. A fan 
circulates air over the 
coils and throughout the 
truck. Brine pump and 
fan are driven by a 
small gasoline motor. 
An interesting detail of 
this installation is the 
insulated motor com- 
partment. 





ECONOMICAL AND EFFICIENT 


A popular water ice truck refrigerating 

unit. A motor driven fan circulates the 

air over the refrigerant and distributes 
it throughout the loading space. 


weight, are used for insulating truck 
bodies. The floor of the truck presents 
a unique problem in that insulation not 
only takes the full weight of the load, 
but must also retard the transfer of 
heat reflected from the concrete pave- 
ment. Two to 3 in. of cork in the floor 
meets the requirements very well. 

Conductivity (K factor) of various 
insulants suitable for use in truck 
bodies has been given in tables in pre- 
vious lessons. 


Motor trucks are refrigerated with: 


1.—Water ice. 

2.—Water ice and salt or brine. 
3.—Dry ice (solid carbon dioxide). 
4.—Hold over plates. 


5.—Condensing units installed in or 
under the body. 


The initial requirement for a truck 
cooling system is an ability to maintain 
the desired temperature during the time 
needed for delivery, with sufficient re- 
serve capacity for such contingencies 
as forced or prolonged stops. The re- 
frigerated load must be protected under 
all conditions. 

Ice is a popular truck refrigerant be- 
cause of its cheapness and general 
availability. The old practice of refrig- 
erating trucks with ice in a barrel is 
rapidly giving way to more efficient 
methods. Ice units equipped with fans 
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to provide positive air circulation within 
the truck body have become very popu- 
lar. They eliminate most, if not all, ob- 
jections to the use of ice in trucks. 

A popular type of truck bunker is 
equipped with a fan for blowing the air 
over the ice and distributing it through- 
out the body. These are economical to 
operate and perform the work efficiently. 
Another type of ice truck unit circulates 
brine through a finned cold diffuser over 
which a fan circulates air. The warm 
air is cooled and the brine is heated and 
returned to the storage tank for cooling 
by the ice. 

Air circulating fan and brine pump 
are operated by a small, single-cylinder 
gasoline engine mounted outside the 
body or in a compartment within the 
truck. The fan circulates about 2,000 cu. 
ft. of air per min. Storage tank holds 
from 500 to 600 lbs. of crushed ice. It 
is charged through a hopper in the roof 
or side of the body. Six per cent salt is 
added if the brine temperature is to be 
24 degs. F. Temperature of air leaving 
coil is then 34 degs. or lower. 

Ice used for truck refrigeration is the 
storage medium for the B.t7u. and must 
be melted if the unit is to function 
properly. Attempts to save ice by stop- 
ping the unit defeat the entire purpose 
of the system. More salt is added to the 


ice when colder temperatures are re- 
quired to meet peak load summer con- 
ditions. 

A thermometer mounted in a location 
where it may be read from the cab is an 
advantage. This thermometer tells the 
driver when the ice should be replen- 
ished. A rough rule for meltage is 2% 
Ibs. of ice per truck mile operated. The 
season of the year affects the quantity 
of ice needed. 

Maintenance required by ice units is 
negligible. They should be well lubri- 
cated and drive belts kept tight. Heavy 
impurities which dissolve out of the 
salt will settle to the tank bottom and 
can be flushed from it regularly. After 
salt has been added, the unit should be 
kept in continuous operation until all 
the salt has dissolved; if unit is shut 
down, the layer of cold brine chills the 
water around the pump to the point 
where it may freeze, rendering the 
pump inoperative. 

Dry ice—solid carbon dioxide—is an- 
other popular truck refrigerant. It melts 
at a temperature of 109 degs. F. below 
zero. It weighs 79 lbs. per cu. ft. against 
62% lbs. for water ice. However, its re- 
frigerating effect is twice that of ice, 
being 275 B.t.u. per pound against 144 
B.t.u. for water ice. It does not melt but 
passes directly from a solid into a gas 


CHARGING DRY 
ICE BUNKER 


Improved, low cost 
bunkers equipped with 
motor operated fans for 
maintaining uniform 
temperatures have help- 
ed to popularize the use 
of dry ice for truck re- 
frigeration. A combina- 
tion dry ice-wet ice sys- 
tem is also being used by 
some operators for 
use in transport truck 
refrigeration. 











LOW COST REFRIGERATION 


Small, motor-operated, low pressure com- 
pressor is installed under truck body. Such 
units are plugged into a light circuit in the 
garage for night pull-down of cold plates. 


and there -is no corrosion or damage to 
exposed product. The gas is also be- 
lieved to have some germicidal effect; 
this characteristic will be discussed in 
later lessons. 

Condensing units are finding greater 
use in truck refrigeration, although 
their weight, relatively high cost and 
lack of availability when the trailer is 
detached from the cab, have been dis- 
advantages in such service. There are 
many different kinds of mechanical 
truck refrigerating equipment on the 
market and improvements may be ex- 
pected in adaptation of these units to 
truck use. 


Holdover plates contain an eutectic 
mixture which is frozen at a central 
plant and then put into the truck body. 
They have maximum heat absorption 
at a low freezing point and the valuable 
property of constant holding tempera- 
ture at the melting point. The agent is 
in liquid form and sealed in metal con- 
tainers. It lasts indefinitely. 





AIR CONDITIONING 


MEETS PACKING PLANT STORAGE NEEDS 





WHEN DO YOU START TO USE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 





IAGARA Air Conditioning Fan Coolers are 
superior for all food storage and processing. 
Niagara “No Frost’ is an improved, cost-saving 
method of preventing ice formation on cooler coils 
—saves loss of time—no defrosting—no corrosion 
hazard—avoids maintenance troubles and saves 
25% in size and capacity of cooling equipment. 
Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 
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THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 
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S 
yuo BUYS ERANKFURTER 


“The better they look, the finer they taste.” 
Steady customers first see your frank- 
furters—they buy them when exactly the 
right COLOR promises better flavor. 


Prepared by the exact formulae that 
thirty-four years of experience has shown 
to give the most satisfactory results, 
National’s Certified Primary Colors and 
Blends—the most complete line produced 
— enable you to easily achieve the 


maximum-sales-appeal color you want. 


We invite your inquiries. 





— ANILINE & CHEMICAL CO., INC. 





40 Reclor Ht, New York, N.Y. 


BOSTON » PROVIDENCE + CHICAGO + PHILADELPHIA » SAM FRANCISCO + CHARLOTTE 





Ns 
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W: mean the operation of the new 
1940 Jamison-built Cold Storage Doors. 


It’s effortless! Yet not a whit of famed Jamison 
ruggedness and strength has been sacrificed. 


NEW hardware does the trick. 
The new “Model W Wedgetight’’ Fastener, 


with roller action, operates at the touch of a 
finger — but still seals with the power of a sledge- 
driven wedge. The New “Adijustoflex’’ Hinge 
swings the door freely on a shorter radius and 
automatically forces a tight gasket seal. Both 
are streamlined! 


Modern plants are being equipped with these 
easy operating, modern 
doors. Is yours? For free 
bulletin write JAMISON 
COLD STORAGE 
DOOR COMPANY, 
Hagerstown, Md., Branch- 
es in principal cities. 





gE, 
% | A Jamison Window Door 
PAEESON 
eh, 
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WINTER 


In YOUR LARD DEPARTMENT? 


If you are having “summer complaint” in 


your lard department —if you’re getting sep- 
aration, crumbling, or streakiness in your 
lard—if you’re having to sell your product 
at sub-standard prices — 


—the Junior Votator is the answer to this 
problem, and a lot of others—not only for 
the balance of this summer, but for every 
summer to come! 


Yes—the Votator makes top-quality, top- 
price lard out of the same fats that are being 
turned into off-grade and off-price products 
in a lot of packing plants today. Further- 


My 


more, it does this with less refrigeration and 


My 


at somewhat lower cost. Shall we send you 


M 


the facts? You'll probably be surprised. 


VOGT PROCESSES 


A Division of the Girdler Corporation, Incorporated 
Louisville, Kentucky 


~ 
2 


Above: The Junior Votator. 


Capacity: 3000 to 4000 pounds per hour. T ih e ul | é j a & 


VOTRIOR 


A Continuous. Controlled, Closed-System 
Method for Production of Highest-Quality Lard 
and Vegetable Shortening 
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British Buy Less Lard; 
Others Purchase More 


HILE lard production under fed- 

eral inspection increased 34 per 
cent over 1939 during the first five 
months of 1940, total lard exports for 
the period represented only 15 per cent 
of production, compared with 23 per 
cent in the like period last year. U. S. 
lard exports in the first five months of 
1940 were 107,513,000 lbs. against 117,- 
996,000 Ibs. last year; shipments to 
Britain dropped to 31,489,000 Ibs. from 
76,824,000 Ibs. in 1939, while exports to 
other countries, excepting Cuba, jumped 
to 46,891,000 Ibs. against 18,257,000 lbs. 
in 1939. 


Despite the fact that exports of pork 
and lard during the first five months of 
1940 were 7 per cent larger than in 
1939, shipments to Europe have pro- 
gressively declined each month. May 
shipments of meat and meat products to 
the United Kingdom, once the principal 
buyer, were negligible; exports of lard 
and hams to this market have been 
chiefly affected. However, shipments of 
pork to Canada and lard to Latin Amer- 
ican countries were substantially above 
a year ago. Imports of pork for the 
five-month period were the smallest in 
the past four years. 


Pork exports to Canada and the 
United Kingdom during the first five 
months of 1940, compared with 1939: 


—United— 
—-Canada— Kingdom 
Jan.-May Jan.-May 
1940 1939 1940 1939 
M lbs. M Ibs. M Ibs. M lbs. 
Hams and shoulders. 1,539 913 7,718 23,161 
5 3 2,354 


Bacon and sides..... 1,337 381 7,600 2, 

Canned pork ....... 6: 2 4,021 3,617 
Pickled pork ....... 1,415 928 3,430 637 
Fresh and frozen....23,482 2,727 7,043 3,224 











TORE cevccsccces's 27,836 4,951 29,812 32,993 


Exports of cured hams and shoulders 
declined from 6,799,000 Ibs. in May, 
1939, to 845,000 Ibs. in May, 1940, with 
Cuba, Canada and Latin America re- 
ceiving the bulk of the shipments, as 
follows: Cuba, 287,957 Ibs.; Canada, 
152,062 lbs.; Venezuela, 121,168 lbs.; 
and Panama Canal Zone, 100,636 lbs. 
Exports of both fresh and cured pork 
during May, amounting to 3,775,000 lIbs., 
were the smallest recorded since Sep- 
tember, 1937. 


Although pork exports reached 70 
million lbs. during the first five months 
of 1940, an increase of 46 per cent com- 
pared with the same period in 1939, the 
upturn was due almost entirely to the 
heavy movement of fresh pork to Can- 
ada during the first two months of the 
year. The Canadian hog industry is now 
geared up to supply a minimum of 5,- 
600,000 lbs. weekly to the United King- 
dom and present indications are that 
Canada will be able to supply Great 
Britain’s reduced requirements through- 
out 1940 and have plenty of pork for its 
own needs. United States exported only 
65,000 lbs. of pork to the United King- 
dom in May, compared with 7,621,000 
Ibs. in May, 1939. 


Exports of lard declined from 25,- 
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303,000 Ibs. in May, 1939, to 14,889,000 
Ibs. in May, 1940. Of this amount, Cuba 
took 6,766,971 lbs.; Belgium, 2,196,107 
lbs.; Finland, 1,323,016 Ibs.; Venezuela, 
1,077,960 lbs.; Mexico, 825,817 lbs.; and 
Colombia, 824,182 Ibs. 

Shipments to Cuba reached 28 million 
Ibs. during the first five months of 1940, 
which was an increase of 29 per cent 
above 1939. Exports to Mexico have al- 
most doubled, totaling 6,437,000 Ibs. 
during the first five months of the year. 
While exports of lard to Finland and 
Belgium also increased early in 1939, 
future shipment to these countries is 
now improbable. 


EXPORT GRADE A BACON 


MONTREAL. — Of Canadian Wilt- 
shire sides shipped to the United King- 
dom so far this year, 92.7 per cent have 
been grade A, for which the British 
Ministry of Food has paid $20.18 per 
ewt. (112 Ibs.), f.0.b. Canadian seaboard, 
and 7.3 per cent have been grade B for 
which $19.29 per cwt., f.o.b., has been 
paid, according to a recent statement by 
J. G. Gardiner, Canadian Minister of 
Agriculture. No American pork prod- 
ucts have been imported and reshipped 
to the United Kingdom, the minister 
reported. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on July 18, 1940: 
Week Previous Same 
July 13 week week '39 


Cured meats, Ibs.18,955,000 16,472,000 18,562,000 
Fresh meats, 1bs.65,497,000 52,527,000 48,183,000 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at the 
close of trading on July 14 with com- 
parisons: 


July 14, June 30, July 14, 
1940 1940 1939 
P.S. lard, lbs. (a)128,990,262 124,753,375 58,087,836 
P.S, lard, Ibs. (b) 51,399,092 52,336,092 10,327,478 
P.S. lard, lbs. (c) 7,477,416 7,477,416 15,570,864 
Other lard, Ibs... 7,695,831 7,344,035 4,001,194 


Total lard, Ibs.195,562,601 191,910,918 87,987,372 
D.S. cl. bellies, 

(Contract), lbs. 3,410,800 
D.S. cl. bellies, 





4,216,413 8,875,069 





i, ere 6,117,258 6,143,214 
Total D.S. cl. 
bellies ...... 9,528,058 10,359,627 
D.S. rib bellies 
Ge: Sseneussces 1,311,300 1,287,725 1,097,100 


(a) Made since Jan. 1, 1940. (b) Made Oct. 1, 
1939, to Jan. 1, 1940. (c) Made previous to Oct. 1, 
1939. (d) Made since Oct. 1, 1939. 


MEAT IMPORTS AT NEW YORK 


Imports for the period July 3 to July 
10, inclusive, at New York: 


Point of Amount, 
origin Commodity Ibs. 
Argentina—Canned corned beef............ 18,000 


—Roast beef in tins............. 
Brazil—Dried beef ............ 


Canada—Smoked middle bacon.. 
—Smoked back bacon.... 
—Smoked bacon ...............0008 


—Corned beef hash in tins....... 2,400 





—Fresh chilled hams................ 4,338 
—Fresh frozen hams................ 21,313 
—Fresh chilled pork trimmings..... 2,525 
—Fresh pork tenderloins............ 120 
—Fresh pork shoulders.............. 3,008 
ee) ee 45 
—Fresh chilled calf livers........... 180 





Cuba—78 Fresh frozen beef carcasses 47, 
—212 Fresh chilled beef carcasses..... 116,600 
—Fresh chilled beef................5. 24,593 


LARD AND GREASE EXPORTS 


Exports of greases from New York 
City, week of July 13, totaled 1,200 lbs. 
and oleo, 100 tierces. 











Bart, WR seccas 3,837,000 6,184,000 4,086,000 
HOG CUT-OUT RESULTS STILL DEEP IN RED 
Both hog costs and product prices were lower this week and cut-out re- 
sults did not improve. Product values on heavy butchers fell about 24c, 
while hog cost dropped 16c per cwt., and the loss on this average increased 9c 
over last week. On the other hand, light weights gained 4c, product values 
dropping only 6c per cwt. and hog costs, 12c. The situation on medium 
weights showed little change. 
Value Value Value 
Pet. Price per Pct. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Tb. alive wt. Ib. alive 
180-220 Ibs.— 220-240 Ibs. ——240-270 Ibs. 
ee er 14.00 13.6 $1.90 13.80 13.8 $1.90 13.70 14.0 $1.92 
IR lo Sralecniceietis saru:oc oe .58 5.40 10.2 BD 5.30 9.4 50 
MMMM Si sncenc-c:ets innit 4.00 12.0 .48 4.00 11.0 .44 4.00 9.3 .87 
Loins (blade in)............. 9.80 162 1.50 9.60 14.5 1.39 9.50 125 1.19 
MMII EY Bis ice nates. cee 11.00 = 8.7 96 9.70 8.7 84 8.00 7.8 64 
NMR ao Sivedsncne eae. Ase 2.00 5.7 ‘11 4.00 5.7 123 
Fat backs............. 4.5 05 3.00 4.8 ‘14 4.00 5.1 20 
Plates and jowls ‘ 3.9 .10 3.00 3.9 12 3.40 3.9 18 
OS Sa ee ae usr 4.9 10 220 4.9 ‘11 2.00 4.9 10 
P. S. lard, rend. wt.......... 12.40 4.9 61 11.00 4.9 ‘54 10.80 4.9 -50 
eee ee 1.60 7.3 12 1.50 5.0 .08 1.50 4.0 -06 
ND 500 '6-0:0:0:5 et 0 '5:9 4 6:0:0'0 3.00 6.1 18 2.80 6.1 17 2.80 6.1 one 
Feet, tails, neckbones........ 2.00 shale -02 2.00 ns .02 2.00 er .02 
Offal and miscellaneous....... ee | ows -21 Gains 21 
TOTAL YIELD AND 
GRE SER av ree: 69.00 $6.90 70.00 . $6.62 70.50 . $6.24 
Cost of hogs per cwt....... $6.55 $6.61 $6.48 
Condemnation loss.......... .04 .04 -04 
Handling and overhead..... -61 52 47 
TOTAL COST PER CWT. 
MND oa cock nace cavicse $7.20 $7.17 $6.99 
TOTAL VALUB............. 6.90 6.62 6.24 
RN GNP BOs ics ccawiswiwcs .30 .55 75 
a en ee 1.26 1.91 
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CASH PRICES 
Based on actual carlot trading Thursday, 
July 18, 1940 
REGULAR HAMS 
°8.P. 
14% 
14% 
14% 


BOILING HAMS 


Green 


6-20 range 
16-22 range 


25-30 
25-up, No. 2’s ine 


4, Sr 


Short shank *% @éc over. 


BELLIES 
(Square cut seedless) 


*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 


D.S. BELLIES 
Clear 
6%n 


- 6% 


OTHER D.S. MEAT 
Regular plates - 

Clear plates 

D. S. jowl butts 

8. P. jowls 

Green square jowls 

Green rough jowls 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Loose Leaf 
Saturday, July 13.. 7 5.00ax 5.50n 
4.92%ax 5.50n 
87% 5.37%ax 
4 5 5.25n 
Thursday, July 18....5. 4.87% 5.25ax 
Friday, July 19 2 4.871on 5.25n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chgo............ 6.87% 
Kettle rend, tierces, f.o.b. Chgo............. 7.87% 
Leaf, kettle rend., tierces, f.o.b. Chgo...... 7.87 
Neutral, tierces, f.o.b. Chicago.............. 7.62% 
Gmerbemmmg, theres, 6.0.2... ccccvccccceccces 9.5 
Havana, Cuba Lard Price 
Wednesday, July 17, 1940 
Pure lard 
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FUTURE PRICES 


SATURDAY, JULY 13, 1940 
Open High Low 
LARD— 
Sept. ...5.90 5.90 
Oct. 6. 6.00 
Dec. ....6. 6.12% 
Jan. coe eee 
Sales: Sept., 13; Oct., 8; Dec., 6; total, 27 sales. 
Open interest: July, 3; Sept., 1,397; Oct., 812; 
Dec., 304; Jan., 41; total, 2,557 lots. 
CLEAR BELLIES— 
6.50 6.50 


MONDAY, JULY 15, 1940 


Sales: July, 1; Sept., 8; Oct., 6; Dec., 4; Jan., 3; 
total, 22 sales. 

Open interest: July, 2; Sept., 1,392; Oct., 809; 
Dec., 304; Jan., 41; total, 2,548 lots. 
CLEAR BELLIES— 
July ....6.45 6.47% 6.45 6.47% 


TUESDAY, JULY 16, 1940 


5 5.80 
5. 9 5.85 
6. 2 6.00 
6. 6.10 
Sales: Sept., 10; Oct., 25; Dec., 18; Jan., 1; total, 
49 sales. 
Open interest: July, 2; Sept., 1,398; Oct., 816; 
Dec., 310; total, 2,568 lots. 
CLEAR BELLIES— 


6.4744n 
6.90ax 


’ 
P 5.70ax 
5. " 5.80b 
5.92% 87% 5.87%b 
6.07% 02% 6.02%b 
— ove 6.15ax 
Sales: Sept., 12; Oct., 3; Dec., 2; total, 17 sales. 
Open interest: July, 2; Sept., 1,394; Oct., 816; 
Dec., 310; Jan., 42; total, 2,564 lots. 
CLEAR BELLIES— 


July ene wee 6.40ax 
Sept. 2 ‘ 6.874%4ax 


a 


a 5.65 
2 5.7744b 
5.8714 
6.00b 
6.10b 
Sales: July, 1; Sept., 5; Oct., 13; Dec., 6; Jan., 8; 
total, 33 sales. 


Open interest: July, 4; Sept., 1,390; Oct. 817; 
Dec., 313; Jan., 41: total, 2,564 lots. 


CLEAR BELLIES— 


80 
92% 
05 


5. 
5. 
6. 
6. 


6.40ax 
6.87%ax 


90 


CLEAR BELLIES— 


July . 
Sept. .... 


SAVING HOG EARS 


Does it pay to save hog ears? If so, 
are those you save free of fat that 
would yield more than the ear value? 
It might pay you to read “PorK PAcK- 
ING,” The National Provisioner’s pork 
plant handbook. 





Provisions and Lard 











ARD futures had an easy under- 
tone most of the week and prices 
slipped off 15 points; carlot product 
was quiet but prices were steady. Trade 
seems to be showing a little bad reac- 
tion as a result of the government re- 
lief distribution program, with much of 
the product purchased still undelivered, 
LARD. — Easiness which developed 
last weekend carried over to Monday 
and prices were lower; tired longs were 
credited with furnishing offerings and 
packer support was lacking. Trade was 
thin. Increase in Chicago lard stocks 
was reflected in an easier opening Tues- 
day, but the market firmed later under 
small lot commission house buying to 
close a little higher. 

The market had an easy tone at mid- 
week as little speculative interest de- 
veloped to offset scattered realizing 
sales. Packinghouse interest remained 
restricted and the market was drifting 
with the outside currents. Prices were 
about steady on Thursday. There was 
a small rally early on buying influenced 
by action of grains. Most of selling was 
credited to scattered longs; speculative 
interest was limited. 

Prices were slightly easier at New 
York. Prime western was quoted at 
6.35@6.45c; middle western, 6.25@ 
6.30c; New York City in tierces, 5%@ 
6c, tubs, 6@6%c; refined continent, 
6% @6%c; South America, 6% @6%c; 
Brazil kegs, 64 @6%c, and shortening 
in carlots, 9c, smaller lots, 9%c. 

CARLOT TRADING.—Most products 
were unchanged in quiet trade in the 
carlot market this week. Green regular 
hams were quiet and steady. There was 
some business in green skinned hams at 
midweek; light and medium were some- 
what scarce, but demand was not very 
active. Light and medium green picnics 
advanced %@%Xc over last Friday on 
good demand. 

There was scattered trade in green 
bellies at steady prices. Cured bellies 
were unchanged. Demand for D. S. clear 
bellies was slack and prices sagged %@ 
%4c. There was a little interest in light 
fat backs at unchanged prices. 

FRESH PORK. — Fresh pork prices 
were irregular early in the week but 
firmed a little later. Light loins were lc 
lower and mediums and heavies were 
down 14%@1%c. Bostons were moving 
normally and about %c lower than last 
Friday. Skinned shoulders and spare- 
ribs were unchanged. Demand for fresh 
regular pork trimmings slackened and 
Thursday’s price at 64%c was %c lower. 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales of 
$31,150,335 for the four weeks ended 
July 6, against $29,889,743 for the same 
period last year, an increase of 4.2 per 
cent. Sales for the 28 weeks ended July 
6 were $211,541,968 compared with 
$200,380,668 for the 1939 period. 
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MEAT AND SUPPLIES PRICES 



































5 
3 
1 WHOLESALE FRESH MEATS Fresh Pork and vam Produces oi 
P > ‘ WC WN <4552005 2 
» Carcass Beef a * 2 weed i ‘ ye bln Saothogea 2 2 13 
a Week ended Cor. week, Skinned shoulders ............. 12% 13 
. July 17, 1940 yd NEE. §Jao tw siscsecbah ion = 7 
per lb. per Ib. GET Sven wncwarrcwenteonee 
Prime native steers— OS Re re ree 6% 7 
° WO- GOD cccccccccccces 4%4@19 154% @16% Po rere rte 14% 16 
GOO- SOO ...ccccacceees 18” @18% 16% @17 Boneless butts, cellar 
i 800-1000) ow wcccccccves 18 @18% 164,@17 trim, 2@4 .. .ccccccccccccceccs " a 
—_ PE MS dnewcceyaepervesesboean 
4 Goss — oe Goer 17% @18% 15 @16 Tails 2... cece eeeeeeeeeeeeece 5 7 
. 0. BI a ae wnat castes 3174%@18 15 @15% Neck bones .....+se+eeeeeeeeee : i” 
d ES 174@18 14% @15% po thay so icvseeoseesereeeoeoees : i 
. Medium steers— Biante gemee ekemaposwagsaeuuen iy : 
4 ear 174 @17% 14%@15% Kia ne adel ticle 4 9 
~ - 17 4 % @15¥, meys, per Ib... .cccccecccces 
S 600- 800 4%@17% 14% @15% Siceen 8 8 
- 800-1000 ..... iat 14% @15 MAM occa hone aan ct 8% 
| Heifers, good, 400-600....17%@18%  14%@15% ars oii, 4 4 
r Cows, 400-600 ........... 12% @13% 12 1 DED ic caus vata wiascnannau 3 5 
0 Hind quarters, choice....23 @24 MOP BE ai ono cocsicnasvaeniatenes 6 8 
Fore quarters, choice..... 13% @14 _ CIN, oo by cist teceeaeeas 7 6% 
Beef Cuts WHOLESALE SMOKED MEATS 
- Steer loins, prime bageeeiod unquoted unquoted Fancy regular hams, 14@16 lbs., 
- Beet TE, BO. Doc ceeveeeseeses 7 = parchment paper .......++-.seeeeeees 17% @18% 
Steer loins, No. 2..........-++- 33 = Fancy skinned hams, 14@16 lbs., 
g Steer short loins, prime. .unquoted unquoted PRTOUMRORE PAGE oonc ssa sccwcccccsiees 19 @19% 
d eee Ae SR, ES Seoseoenes = 32 Standard reg. hams, 14@16 ibs., plain. .16%4@ 17% 
Steer short loins, No. 2......... 3 a Picnics, 4@8 Ibs., short shank, plain...14 @15 
g — — bom nis) seececere 374, 33 Picnics, 4@8 Ibs. long shank, "plain... 4a 12% 
ig r 9 fancy bacon, 6@ s., Plain......... @ 
e Cow loins ......+..ceeee ot = Standard bacon, 6@8 lbs., plain........ 13%@14 
s Cow short loin8..........++-+-- 24 4 No. 1 beef sets, smoked 
Cow loin ends (hips)..........2 A aot Insides, 8@12 Ibs............eeee0e: 37 @38 
d Steer ribs, prime......... unquoted oe Outsides, 5@9 Ibs......... 2. eee eee 34 @35 
Steer ribs, No. 1......seeeeeeee 22 7 Knuckles, 5@9 Ibs................. 34 @35 
Ss Steer ribs, BR B-0--cceeronnees 4 i* Cooked hams, choice, skin on, fatted.......... 2% 
‘ 0 ee aero seeee se esees > ooked hams, choice, skinless, fatted.......... 
. Cow ribs, No. 3.....++++++e0e- = . Cooked picnics, skin on, fatted............... 23% 
— — ag bee a = Cooked picnics, skinned, fatted.............. 2344 
teer rounds, No. 2........... 30% 17 
. Steer chucks, prime...... unquoted unquoted P Rymng 4 ae PRODUCTS $15.75 
it Steer chutks, No. 1........ee0. 14 12 Pork feet, 200-Ib. | ii bi caneitoal $15.75 
Steer chucks, No. 2..........0+ 14% 12 ee ae . ; 
a) oo ae” 16% 15% Regular tripe, 200-Ib. bbl... 17.25 
) ow wa — ceeswewcees aecnees 12 12 Honeycomb tripe, 200-Ib. bbl. 22.25 
= _, ~~ la scorns anand: 7 9 Pocket honeycomb tripe, 200-lb. bbl.... . 26.00 
t, Medium plates ineee-cenemaanuarn 7 8% BARRELED PORK AND BEEF 
Bs Briskets, No. 1.....eceeccceees 13 14 Clear fat back pork: 
Cow navel endS......cseeeeeees 7 84 i OB Mibeks ...6ssc- 
ig Steer navel endS...........++08 5 iy 
8 80-100 pieces .......... 
—. — naahuen eo ° 9 a 100-125 pieces 
nD GRRE ccccdecveccocececoes § -02 fp oe. ae 
bs Strip loins, No. 1 bnis.......... 60 50 —_ plate pork, 25-35 pieces 
OG ONO 40 45 B PORE _setesevesseees 
7 2 » TAGES POE cccvccecccccece 
1e Sirloin butts, No. 1............ 32 27 ee ag 
Sirloin butts, No. 2............ 22 22 Ext lat “heet its 'sti da tadpdinscaby anata’ nts ink ace 
ir Beef tenderloins, No. 1........ 68 58 a eR Ree eee ee 
Beef tenderloins, No. 2........ 
s AE pe dhaeatenat 8 ie SAUSAGE MATERIALS 
at DE MEE «cs covecsvevtuced 25 23 R (Pac! asis.) 
egular pork trimmings.............. 6 @ 6% 
a. BRORENOP CIOED cccccccccccsces 16 17 Speci 
pecial lean pork trimmings 85%....... 10 @10% 
Hanging tenderloins ........... 15 17 1 i i 9 13 
BS Bs...000c ell OS SS OS Se eee 
‘'y Insides, green 6@8 1 wo ee 018% 18 ee See ee Cees Soe @ oa 
= Outsides, green, 5@6 Ibs....... 17 16 — (trimmed)........+. %@ Bit 
= Knuckles, green, 5@6 lbs...... 17% 1 Pork livers scan" bali caw” goes as nee a@ 5 
Bee Native boneless bull meat (heavy 
f Products 6 Boneless chucks ......... esahwobenwees 11% @12 
Brains . NNN eos cccececnestscaxenrses 12% @12 
on Hearts 4 ENGEL LES 8%@ 8 
— "et abil 17 Beef cheeks (trimmed)............+++ 8 
es — a 8 : + | | canners 350 —_ — 2 eeccece on $ 3% 
SeVCURdsaverse esse ene ressed canner cows, 400-450-lb......... 
ar Fresh tripe, plain.............. 10 10 Dr. bologna bulls 600 Ibs. and up........ 10% 
Fresh tripe, H. C 11% 11% 
@ SE rr vance 29 Pork tongues, canner trim, fresh...... 6 
ht ee ee ee 9 11 DOMESTIC SAUSAGE 
Veal (Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton..............00. 21 
es pe sepenee ceeccecescoerees 15% 4 en Country style sausage, fresh in link. .16% 
ut Shania .................. 19 19 @20 Country style sausage, fresh in bulk.......... 14% 
ae 12 @13 Country style sausage, smoked................ 20% 
le Medium racks..........s+ss0-. 10 li re oo yn a ae teeteeeee eens tes 
re SSGNOND SHAMIINOIED 66 50k 5:001004.0d0ccccsccean 20% 
ng " Bologna in beef bungs, choice................ 16% 
Brains, each 9 Bologna in beef middles, choice............... 17 
st Sweetbreads 34 Liver sausage in beef rounds...............+4. 14% 
e- Calf livers ... 45 Liver sausage in hog bongs... RAREST SS: 21g 
Smoked liver sausage in hog bungs........... 2 
sh I SE '6ng.50-05-00654 wepnnae Oxebcceqereas 14 
NR on . weccw wisatersara ale 17 19 New England luncheon specialty.............. 21 
d 
ni I es ae 16 17 Minced luncheon specialty, choice............. 18% 
er. ED GED: ooo s cairo cecesne 22 23 Remy GB BGs ies ss cccvcccncensedeusswece ca 17 
} sera RRL Ee 21 21 sna PAUBAZS ccccccccccccscccccccecccccccocs 4 
I 15 25 §«-_- «-«_— SOUR ccc cc cccccccccccccccsccccccccccccecce 
ulna tenes i lS re 14 14 Polish GOS cc nscemcansésesdsiovbaaeunneues 21% 
IR Igo cin ain cwresccmmineereid 32 32 
BY SIDE ii. scicacosncinses 17 17 DRY SAUSAGE 
ED WEIS 6s a cvccstesaccoes 15 15 Seer. choice, in hog Dung... ..ccccccceces 4 
ME \cnawnw oases esGeeencewsseeswencene 
Mutton TREE Aisdsccteceree Sdbecsetoes Coecescons Pry cf 
of SN MRE 3s. aiaecwermaivieeied 5 7 I nines Satueneats Seala aulala Wale othsoveenesed 27 
ed Light =. géhe Coeteneihnee : : oo a aa Be eee onteeoneaen = 
y sa OCB cccccccccccecces . , eee eeeeee 
me BE GRNUIEE: occ vccecceusceves 10 12 B. C. salami, new condition............ssee0. 17% 
I ins sn nena cwonwidide 4 6 Frisses, choice, in hog middles............... 30 
er BE SUE Sccivwtsncceccccewes 6 8 Genoa style salami, choice................s+++ 36 
1 i eeReRRRRRISe IS: 12 12 | rr rr 27 
uly DRHMMD ...c. 0c0eesccceees 8 10 Mortadella, new condition................... 18% 
ith ES ORR CERES: 4 5 CED id Ra deGetintetedisadeesseresceseee 
SE MIE, 0. 5 ee gm e:a-4 tise 11 13% Ttatinm Style BAMS. cc cccccccccccccccccocevece 28 
Sheep heads, each............. 11 Virginian BAM oc ccccccccccccvcccccsccccscoss 40% 
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CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse stock). 
In 425-lb. bbls., delivered............ +2058 8.75 
Saltpeter, less than ton lots f.0.b. N. Y.: 
Dbl. refined granulated.............+++- -- 7.50 
Small —~—* seebesevece waectes ecccccocce Ge 
Medium crystals ........eecescceececeeees 8.75 
oo SOE Wa nao 0. awe ctcgnes.csawest ese - 9.50 
rfd. gran. nitrate | 3.75 
Bait, per ton, in minimum car of 80,000 ibs. 
only, f.o.b. Chicago, per ton: 
Grane MOOG cccwscvevevestcveccess sercccoe Tae 
Medium, hones eosccccce eeccccccccccce eee 10.20 
6900000058 vesesessccesoecvooececvces EP 
Sugar— 
Eaw. 96 basis, f.o.b. New Orleans......... 2.70 
Standard gran., f.o.b. refiners (2%)..... - 4.30 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2% pekeeeeeese eee 4.10 
Dextrose, in car lots, per cwt. (Cotton) a 3.64 
ES eer 3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack.............. -16 
Domestic rounds, 140 pack............... 30 
MENS SOU, WOR 5 oxccc cc cccccscess oo ae 
Export rounds, medium................ o el 
Export rounds, marrow............+see% 34 
TD, DB WO evvcccccccoccescsesece . .06 
SOs ae SE cine -s.0-0060.ceececensegto °@ 
ye i irtniewikwoe000'0 0004006 R404 or 12 
Ns eit aera Gee s-d sare aeamnena .08 
BE, Ge wanscccecavessecescones 45 
Middles, select, wide, 2@2% in........ 45 
Middles, select, extra, 2% in. & up..... .70 
Dried bladders: 
ie NG's. 6:0:0 4-5 4.0606:09.60 01m oa 1.00 
Be Ole Wy Rec ccecccccciccncesvecs .85 
ct wectcccessceseuess .B5 
BO, WHER, Bee cicccwevegsccevcews 26 
Pork casings: 
Oe 8 8 eee 1.80 
Narrow, — ee Be BOR vc vccccnes 1.60 
PE, SEED. 6000610000600 5554400a05 1.25 
English, ran all jchnkeetwesNesgeababe 1.05 
We Se Ee Mvccceesececevesst eee -90 
Extra wide, per 100 yds................ .80 
SE CEE Ganisevesescccsnceccnsese -16 
eee SE are a 
Medium prime bungs................... 
Po 8 rr 03% 
TERE: DRE GO ose siciccicsucnedcereesucs 14 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
be ae Ground 





Allspice, ‘ed 20 
Resifted 21 23 
Chili pepper 23 
owder ‘ 23 
CHEE, DOING: 0 creccsccccvcezeriee 28 33 
DE Dikbnasnddenspouceswenense 18 21% 
SI I 6d iivesacscestceeccen 13% 18 
SE Naitaintunseeetesedesk tawunee 9 12 
BR, DN BE oincivccccccdewened 63 70 
EE DEE ctancorvasencgeesscvcees 57 64 
East & West India Blend.......... 59 
Mustard flour, fancy................. 25 
BK. B Rbetenecueceebecesccecess secs 19 
Nutmeg, fg eae oe 22 25 
East Micha tnneéens 6000600060608 19% 24 
East & West India Blend........... 19 
. .. eer rere 46 
DOORS DIED seccccssvceveseve 42 
RW 056s0504006450400608: 39% 
Pepper, we Snwsaewacnesevuacaue 37 
R Mie dbcedeeeuevedousvoseens 2 
Black Malabar “ARERR Ae Oe eae 9% 138% 
eee, 5% 7% 
Pepper, white Singapore............. 9% 12 
ee 9% 13 
PRUNE cedcrccosececsvceesceseyes 11% 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
GN GONE dnc sdsecccceecucesban 21 25 
CONNy GONG, BOOB. 6 0c cicccvccsesscns 38 48 
reer: 21 26 
Coriander Morocco bleached.......... 7% oa 
Coriander Morocco natural No. 1..... 7 9 
Mustard seed fancy yellow........... 21 aes 
DE, xda00060snerseesnessnent 15 os 
Marferam DEORE ..cccciccvccceccces 32 39 
COON 6:6o bn. n 0b whingn sod 0 066 cau 12 16 
Sage, fancy Dalmatian............... 42 48 
gs Se ree 37 43 


(Continued on page 28.) 




























PURE VINEGARS 


KA 


CALLAHAN & COMPAR 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


Western “sa Beef 


Native steers, 600@800 

Native choice a, m0@ 600 Ibs. 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS 
Western 
WB ovcvccccscsse< ‘ 





17% @18% 
18 @19 
@li% 


@19 
@18 
@17 
@15 
@l4 


. 2 hinds and ribs 
1 rounds 


nae @13 
City dressed bolognas. . 13%@14% 
18 @20 
ee 23 @25 
Tenderloins, 4@6 Ibs. av 50 @60 
Tenderloins, 5@6 Ibs. av................50 
Shoulder clods 


Good 
Medium 
Common 


DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............. 19144@20% 
Genuine spring lambs, good to medium. 18a 19% 
Genuine spring lambs, medium a 
Winter lambs, good 
Winter lambs, good and medium 
Winter lambs, medium................. * 
Sheep, good 
Sheep, medium 


DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 
head on: leaf fat in 
Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in 10.75@11.75 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs...17 
Shoulders, Western, 10@12 lbs. av L 
Butts, regular, Western............00- 13 
Hams, Western, fresh, 10@12 lbs. av... 
Picnics, Western, fresh, 6@8 Ibs. av.... 
Pork trimmings, extra lean 
Pork trimmings, regular, 50% 
Spareribs 


Gir 
@10 


$ 9.75@10.50 


COOKED HAMS 
Cooked hams, choice, skin on, fatted........... 
Cooked hams, choice, skinless, fatted 


SMOKED 
Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Skinned 
Picnics, 
Picnics, 8 Ibs. av 
City pickled bellies. 8@12 Ibs. av....... 15 
Bacon, boneless, 
Bacon. boneless, city 
Rollettes, 8@10 Ibs. av 
Beef tongue, light 
Beef tongue, heavy 


FANCY MEATS 
Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed. 
Sweetbreads, beef ... .30¢ a pound 
Sweetbreads, veal .... ...70¢ a pair 
Beef kidneys daeecdadacduacesecesetens 12¢ a pound 
Mutton kidneys 4c each 
Livers, beef 29e¢ a vound 
Oxtails 
Beef hanging tenders 


Lamb fries 
BUTCHERS’ FAT 
$ .75 per cwt. 
1.25 per cwt. 
2.25 per cwt. 


GREEN CALFSKINS 


5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals.17 BE OF 3.10 3.55 
Prime No. 2 veals.15 2.80 3.15 
Buttermilk No. 1..12 2.60 “se 
Buttermilk No. 2..11 2.45 
Branded gruby.... 9 fi 1.35 
Number 3 9 f 1.35 


16¢ a pound 
-28¢ a pound 


1.55 
1.55 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on July 17, 1940: 


Fresh Beef: CHICAGO 


STEER, Choice: 


STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs.? 

STEER, Commercial: 
400-600 Ibs.* 
600-700 Ibs.? 

STEER, Utility:* 
400-600 Ibs. 

COW (all weights): 
Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf:* 


8.75@ 


yYEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Medium: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Common: 
All weights 


Fresh Lamb and Mutton: 


SPRING LAMB: 


LAMB, Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 

LAMB, Good: 
30-40 Ibs. 
40-45 lbs. 
45-50 Ibs. 


LAMB, Medium: 

All weights 
LAMB, Common: 

All weights 
YEARLING, All Weights: 


Medium 
Common 
MUTTON (Ewe), 


Good 
Medium 
Common 


Fresh Pork Cuts:* 


70 Ibs. down: 


LOINS, No. 1 (Bladeless incl.): 


10 
12 1 
15 


8 
10 
12 


16-22 


SHOULDERS, Skinned N. Y. 


Style: 


10.00@11.00 


BUTTS, Boston Style: 


12.50@13.50 


SPARE RIBS: 
Half sheets 

TRIMMINGS: 
Regular 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
3*‘Skin on’? at Chicago and New York, equivalent weights ‘‘skin off’’ 


Chicago. 
*Based on 50-100 pound box sales to retailers. 


15.50@ 16.50 
15.50@16.50 


14.00@15.50 


11.50@12.50 


10.50@11:: 


BOSTON NEW YORK 


$17.00@ 18.00 
17.00@18.00 


15.50@17.00 


15.50@17.00 


15.50@16.00 
15.50@16.00 


14.00@15.50 


13.00@14.50 
11.00@ 13.00 
9.50@11.00 


13.00@ 13.5 
12.00@ 13. 


13.00@ 14.00 
12.00@13.00 


-50@ 15.5 
14.00@15.5 


12.00@13.50 


2'50@ 14.00 12.50@ 14.00 


12. 50@13.00 


11.00@12.00 11.00@12.00 


17.50@18.50 
18.00@ 19.00 
7.50@18.5 


18.00@19.00 
18.00@19.00 
17.50@18.50 


19.00@20.00 
18.00@ 19.00 
17.00@ 18.00 
16.00@17.00 


16.50@18.00 
16.50@ 18.00 
16.00@17.50 


18.00@19.00 
17.50@ 18.50 
17.00@18.00 


-50@16.00 14.00@16.50 15.00@17.00 


-00@ 14.00 14.00@15.00 


@15.50 
-50@ 14.50 
11.00@12.50 


.00 
-00: 
-00€ 


16.50@18.00 
16.50@ 18.00 
15.50@17.00 


50 y 5. 12:00@12.50 12.00@13.50 


12.00@ 13.00 11.00@12.00 


14.00@15.00 13.00@14.00 


2Includes Koshered beef sales at 
at Boston and Philadelphia. 





NEW "SKINLESS" AD SLANT 


New consumer advertisements de- 
voted to the promotion of Skinless 
frankfurters, enclosed within an in- 
geniously folded broadside printed in 
two colors, form one of the latest di- 
rect-mail pieces distributed to the trade 


by the Visking Corvnoration. Chicago. 
The consumer ads, to appear in color 
in July and August general magazines, 
feature the currently popular “illus- 
trated story” technique, reported to be 
particularly effective in getting the at- 
tention of feminine:-readers. 


The National Provisioner—July 20, 1940 
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Lard Easiness, 


N. Y. extra declines 4c from previous 

week; heaviness in western market 

exerts depressing influence—Soapers 

in metropolitan area display little buy- 

ing interest—Greases share lower 

trend; by-products steady to moder- 
ately firmer. 


TALLOW.—In fairly active trading, 
the tallow market at New York devel- 
oped additional weakness this week. Ex- 
tra tallow sold at 4%c, followed by busi- 
ness at the 4c level, or a decline of “4c 
from the previous week. It was esti- 
mated that around 1,000,000 Ibs. changed 
hands. Heaviness in the western market 
served to bring about lower prices at 
New York, together with an easing of 
lard values, but the weakness was 
traceable to some extent to smallness 
of demand for tallow from leading soap 
interests in the metropolitan area. Ac- 
cording to reports, these soapers were 
checking the stocks on hand and not 
displaying any buying interest. How- 
ever, there were some indications that 
consumption of tallow in the New York 
area has been reduced somewhat as a 
result of the loss of the export market 
on soap. The best buying came from a 
large Cincinnati consumer, who took 
both July and August delivery supplies. 

At New York, special was quoted at 
3%c; extra, 4c, and edible, 4% @4%c. 

The tallow market at Chicago sagged 
generally this week on continued lack 
of buying interest, particularly for 
nearby delivery, and weakness in lard. 
Reluctance of buyers to take hold of 
liberal offerings gave the market a 
largely nominal tone. Greater dullness 
characterized tallow this week than has 
been apparent for some time past. Edi- 
ble and fancy tallow were offered late in 
week at market, prompt. Couple tanks 
prime reported Thursday at 4c, Cincin- 
nati, for August delivery; another tank 
sold at 3%c, Chicago, immediate. Couple 
tanks No. 1 tallow reported same day at 
314c, Chicago basis. Thursday’s quota- 
tions were: 


eee IR 5 sv ecaewetweenieeees waa 4 @4% 
Ne QR skn on nédccuedeueveadeveeeod 4 
ee 
EE, IONS aa Sa vcicladiontehvxadsteneeee 3% 
ee ee eT 


STEARINE.—The market was a little 
more active and easier at New York. 
Sales were reported of 600 bbls. of oleo 
at 54%c, a decline of %c from the pre- 
vious week. 

At Chicago, the market was quiet and 
easier. Prime was quoted at 5@5 4c. 

OLEO OILS.—Demand was slow at 
New York and prices were lowered 4c. 
Extra was quoted at 6% @6%c; ‘prime, 
6@6 4c, and lower grades, 5% @6%c. 

At Chicago, demand was quiet but 


the market steady. Extra was quoted 
at 7c. 
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Tallow and Greases Sink on 


Light Trade 


GREASE OILS.—Demand continued 
slow at New York and interest routine. 
Prices held steadily however, with No. 
1 quoted at 7%c; No. 2, 7%c; extra, 
7%c; extra No. 1, 744c; winter strained, 
8c; prime burning, 8%c; and prime 
inedible, 8%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 7c; No. 2, 6%c; extra, 
74ec; extra No. 1, 7%c; extra winter 
strained, 7%c; special No. 1, 7%c; prime 
burning, 844c; and prime inedible, 8c. 
Acidless tallow oil was 7c. 

NEATSFOOT OIL.—Demand contin- 
ued quiet at New York, but prices held 
steadily. Extra was quoted at 7%c; No. 
1, 744¢c; prime, 8c; pure, 11%c; and cold 
test, 16%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16%c; extra, 7c; 
No. 1, 7%c; prime, 7%c, and pure, 11c. 

(See page 33 for later markets.) 

GREASES.—The market for greases 
at New York, following the trend in 
tallow, displayed a weaker trend, prices 
losing 4c on the week. Business passed 
in yellow and house at 35gc. No volume 
of offerings was apparent, and the turn- 
over generally was said to have been 
moderate. Consumers in the New York 
area were not particularly anxious for 
supplies, but some were inclined to take 
on some stuff at these prices. However, 
indications that tallow was none too 
strong at the lower levels and absence 
of export interest in greases of conse- 
quence operated against grease prices. 
Exports of greases from the port of 
New York for the week ended July 13 
were only 1,200 lbs. 


At New York, choice white was quoted 
at 4c, yellow and house, 3%c; and 
brown, 3%c. 

Grease quotations at Chicago toward 
the end of the week were down about 
%4¢ below quotations prevailing a week 
earlier. A softening lard market and 
lack of interest, particularly in nearby 
material, were responsible for the de- 
cline. Couple tanks white grease sold 
Wednesday at 3%c, Chicago, prompt; 
this commodity was salable same day at 
3%c, Cincinnati, for August delivery. 
Tank fair grade yellow grease reported 
at 34%4c early in week; same day, tank 
high acid brown grease sold at 3c, Chi- 
cago. Grease quotations on Thursday 
at Chicago reflected the decline as fol- 
lows: 


Ce We BN iw bs. Ck cecevevescue 8% @3% 
SI I a 0 65.64 Dates Reese okies 38% @3% 
Pe ANNs 05-c-w od actos 0 4 see ee eedee 35g 
Yellow grease, 10-15 £.£.a8......cccccccces 3% @3% 
Yellow grease, 16-20 f.f.a................8% @3% 
RN eee Pe Ter rere 3 @38%4 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 








BY-PRODUCTS MARKETS 


Chicago, July 18, 1940 

By-products showed _ increased 

strength early in week, but eased later 

in sympathy with allied markets. Mar- 

ket retains largely nominal tone, with 
trading limited in many items. 


Blood 


Blood advanced during forepart of 
week, remaining firm later on reduced 
volume of trading. 


Unit 
Ammonia 


WII 0 oe5 oi snchenstocus chasse ees eu $2.50@2.60 
Digester Feed Tankage Materials 


Trading in 11-12% digester feed 
tankage eased up late in week after 
earlier strength, with occasional car 
moving about in range shown. 


Unground, 11 to 12% ammonia.......... - ee 65 
Unground, 6 to 10%, choice quality..... 2.75@3.00 
PO! Serer rrr re 1.00@1.25 


Packinghouse Feeds 


Packinghouse feed quotations re- 
mained on a par with last week; some 
tendency to easiness reported, however. 


Carlots, 
Per ton 
oe ee eee ry $45.00 
50% meat and bone scraps.............+e00- 47.50 
PINE oid. honk eo ANedeednvecicctinecwess EE 
Special steam bone-meal.............--+e005 45.00 


Bone Meals (Fertilizer Grades) 


Bone meals nominally steady to 


firmer. 
Per ton 
Steam, ground, 8 & 5O............00. $30. ate 


Btoum, ground, FF De. occ cceccvcvesas 
Fertilizer Materials 


Slightly easier tendency reported; 
market nominal. 


Per ton 
High grade tankage, ground 
ee eee $ 2.25 & 10c 
Bone tankage, unground, 
cas aise nG aere rec aiemieia es cee 20.00@22.00 
WS MIs oa vce cnrcnvecnesssetasense® 2.25@ 2.35 


Dry Rendered Tankage 


A little firmer trend in cracklings, 
with easiness developing toward end of 
week. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)......... $.62%4 @.60 

above 48% protein (high test)...... .57144@.60 
Soft pressed pork, ac. grease and 

OO SE aa eee 35.00 
Soft pressed, beef, ac. grease and 

GOR s+ Bias. 0: 60 echoes ese odevveces 32.50 


Gelatine and Glue Stocks 
Market quiet and unchanged. 


Per ton 
a I ois 5 <esuicciesccenene $ 20.00 
See ener ear eee 18.00 
Cattle jaws, skulls and knuckles...... 35.00 
Sees CINDY coo 5 0:05 60a e4nstes 640.05 13. op wy 00 


Pig skin scraps and trim, per Ib. Le.l. 3%@ 4 


Bones and Hoofs 
No price changes reported. 


Per ton 
Mound Gila, WOT <0 ccsasecccceescsh $45.00@50.00 
light. . Koa’ .. 45.00@47.50 
45.00@47.50 





Flat shins, poe Pega = 
Sn $604 cn Seaene o8 eh ete 8 

Blades, ng shoulders & thighs.. 40. sits 50 

Se aa ee 55.00 


Hoofs. house run, unassorted......... 25.00 
POE ME scone cape pest teabaseccve 22.00@24.00 
Animal Hair 

Animal hair market unchanged. 
Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton........... 22.50@ 25.00 
Winter processed, black, Ib........... 61%4@ 7c 
Winter processed, gray, Ib........... 5% @ 6c 
Summer processed, gray, Ib........... @ 3%ec 
ae ere eer re 2%@ 3%c 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports..........eeeeeeeeeees $28.00 
Blood, dried, 16% per unit 2.25 
Unground fish scrap, dried, 114.2% ammonia. 
16% B. P. L., f.o.b. fish factory....... 3.50 & 10¢ 
Fish meal, foreign, 114% ammonia, 10% 
oe ae 53.00 
August shipment .. 53.00 
Fish scrap, acidulated, 70% ammonia, ‘o 
A. P. A. f.o.b. fish factories 2.5 
Seda nitrate, per net ton: bulk, ex-vessel 
pC EE Saree 27.00 
“) 2 yy Serre 28.30 
Se Py Ws. 060s ce ceacrpetesenaqeesaes 29.00 
Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L. bulk 2.25 & 10¢ 
Feeding tankage, unground, 
15% B. P. L. bul 


& 50c 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
Ek a re $32.50 
Bone meal, yr, 416% and 50%, in bags, 
Uo eneceuccdavaceebbutewenkas 
Superphosphate, bulk, f.o.b. Baltimore, 
ton, 16% flat 


Dry Rendered Tankage 
50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, July 17, 1940 
Due to demand from the feed trade 
the market on tankage was active dur- 
ing the past week and the Eastern mar- 
kets are well cleaned up. Bids of $2.25 
and 10c, f.o.b. Eastern shipping points, 
have been made with little material 
available. 


New York blood market is pretty 
well cleaned up and sellers are holding 
firm at $2.25, f.o.b. New York. Crackling 
market was active and buyers are bid- 
ding 50c per unit, with no material 
available at this figure. 

Demand for fertilizer chemicals is 
still quite heavy for future shipment 
and some buyers have not been able 
to purchase their entire requirements 
of potash and sulphate of ammonia. 


TALLOW CONTRACT REVISED 


The New York Produce Exchange 
announced this week that trading in its 
“new” tallow contract would begin on 
the exchange on August 1, 1940. 

The new contract grade prescribes a 
color not darker than 11 F. A. C. and a 
free fatty acid content of not more than 
6 per cent. The seller has the option of 
delivering tallow of New York Produce 
Exchange new contract grade or tallow 
of the Exchange’s “special tallow” grade 
at a discount of 25/100c per lb. 


In all other respects, the new contract 
requirements are the same as those for 
the “old” contract. 


First delivery month under the new 
contract will be September, 1940. No 
transactions shall be entered into call- 
ing for delivery after January, 1941, 
under provisions of the old contract. 

The new tallow contract conforms to 
what is known in the trade as “prime 
packers” tallow. By allowing delivery 
of “special” also, the new contract em- 
braces the bulk of the tallow produced, 
which the old contract did not. 


Page 30 


Oil Futures Mark Time On 


Lack of New Developments 


Tone is barely steady as lard and 
grains show some easiness—Little sell- 
ing pressure—June consumption not 
up to expectations—Old crop soybean 
oil held sharply higher than new— 
Coconut oil unchanged. 


OTTONSEED oil futures trade 

was dull in the New York market 

this week and a barely steady 
tone prevailed as fresh domestic or for- 
eign developments were awaited. Light 
cash oil and shortening demand, with 
relative easiness in lard and a weaker 
tone in the grain markets, kept down 
buying power in cotton oil futures. 

However, outside action failed to 
bring in any selling of consequence and 
little or no liquidation occurred. The 
local professional element was on the 
selling side and pressed the declines 
at times, but these offerings, especially 
in the nearby deliveries, were absorbed 
by trade brokers who appeared to be 
lifting hedges against cash business. 
Refiners buying was sufficient to limit 
the downturns. 

June oil consumption was not up to 
expectations and cash people reported 
that July consumption promises to run 
smaller than June and moderately below 
July last year. 

Stocks of cottonseed oil, lard and 
creamery butter on July 1 totaled 
1,019,416,000 lbs. compared with 1,028,- 
120,000 pounds on June 1, 1940, and 
1,018,706,000 Ibs. on July 1, 1939. Al- 
though lard stocks on July 1 were about 
double the previous year, stocks of cot- 
ton oil and butter were considerably 
smaller than a year ago. 

COCONUT OIL.—Demand contin- 
ued restricted at New York but prices 
were unchanged. Bulk oil was quoted 
at 2%c. Pacific coast bulk oil was 2%c. 

SOYBEAN OIL.—A mixed situation 
prevailed at New York. Bids of 4%c for 
spot oil and bids of 45%c for August- 
September delivery failed to uncover 
sellers, while new crop oil, November 
forward, was offered at 4%c, with no 
buyers in evidence. 

CORN OIL.—The market was nom- 
inal at New York at 5%c. 

PALM OIL.—Trade was quiet with a 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 
ley points, prompt 

White deodorized, in bbls., f.o.b. Chgo... 

Yellow, deodorized 

Soap stock, 50% f.f.a., 
Points 

Soybean oil, f.o.b. mills 

Corn oil, in tanks, f.o.b. G 

Coconut oil, sellers’ tanks, f.o.b. coast....2%@2% 

Refined coconut, bbls., f.o.b. Chicago 84 @8% 


OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable.................... 1 
We MI ods 0.066 ccnccdseepavineseus 1 


f.o.b. 


5 

9 
Vi ee. er re 12% 

3 


Milk churned pastry 


13% 
White ‘‘nut’’ type 8 


barely steady tone since domestic soap 
materials were easier. Sumatra was 
quoted at 1%c to slightly higher and 
Niger was 2% @2%c. 

OLIVE OIL FOOTS.—The market 
was dull and steady at New York with 
prices around 9c. 

PEANUT OIL.—Little trade was re- 
ported in this market at New York. 
Price was unchanged at 5%c. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5%c nominal; Texas, 54%c nom- 
inal at common points; Dallas, 5%ec 
nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, JULY 12, 1940 
—Range— 
High Low 


—Closing— 
Bid Asked 
5 615 


Sales 


613 
615 


615 
615 
620 619 

325 620 


93 contracts. 


MONDAY, JULY 15, 
610 610 
612607 
613 608 
6i6 «613 


TUESDAY, JULY 16, 1 

1 613 606 
611 
614 
618 


617 
614 
624 


JULY 17, 1940 


608 
609 
612 


THURSDAY, JULY 18, 1940 
eo 609 605 607 
§ 609 607 608 

612 610 611 

614 613 614 

619 619 618 


(See page 33 for later markets.) 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


Exports and imports of cottonseed 
products for ten months ending May 31, 
1940: 


Exports: 
Oil, crade, Ibs............ 5,001,441 
Oil, refined, Ibs..........s- 12,523,076 
Cake and meal, tons 6,711 
Linters, running bales 289,526 
Imports: 
SS ee ae 
Oil, refined*, Ibs 
Cake and meal, tons 8,516 
Linters, bales 55,449 
*Amounts for June not included above are 275,000 
pounds refined, ‘‘withdrawn from warehouse for 
consumption,’’ and 696,845 refined, ‘‘entered for 
warehouse.”’ 


1940 1939 


150,050 


none 
9,836,935 


The National Provisioner—July 20, 1940 





PACKER-APPROVED! 
The New BLISS 


q 


Wire-Lock Seal Box 








“) 
3 LOAF SPECIALS THAT 
WILL INCREASE SALES 


(ll More If You Ask For Them) 


MEAT men who use Maple- 
ine find it means more prof- 
its. For Mapleine brings out 
natural meat flavors, means 
more sales. 


SUMMER SAUSAGE. A big 
favorite for picnic lunches 
and cold plates. Particularly 
if the flavor is toned up with 
Mapleine. Ill send you my 
formula, free. 


HAM LOAF. Mapleine im- 
parts a delicate nutty flavor 
to ham loaf. Just add to your 
present formula. Mapleine 


will not change or fade 
under any condition. We'll 
send you directions for use. 


LIVER SAUSAGE. Give 
your liver sausage a more 
delicious flavor. Mix 14 to 1 
ounce Mapleine with 100 
pounds of meat. Sells better! 


FREE. 14 profit-making formu- 
las. Get your copies of tested- 
in-use formulas, plus free try- 
out bottle of Mapleine. Write 
now. Crescent Manufacturing 





Co., 663 Dearborn St., Seattle. 











From the time you replace worn-out pumping 
equipment with new Viking Rotary Pumps you 
start saving up to an hour or more a day in 
pumping time. To match the speed of present 
day production, Viking units are designed and 
built to accurately handle swift-moving pumping 
schedules at less cost and ON TIME. 


Bulletin 2400-39 gives you the “inside story’... 
shows you, in detail, just how Viking saves both 
time and money. Write today... it’s a great 
step toward greater pumping economy. 


ee 


— — 
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The Box you can seal, open for inspection, and re-seal 
without the slightest damage to the box! 


Wire stitches with arched crown attached to top panel 
and body of the box provide means for locking the 
cover with wire or strips of metal which may be sealed 
with lead seals. Such seals are readily broken without 
damage to the box, and after inspection or repacking, 
new seals may be applied. 


This box, now manufactured by leading Container 
Companies, is avail- 


] able to the Packing 
| 
| 





Industry for use in 
shipping all types 
of meat products. 
The BLISS Wire- 
Lock Seal Box is 
delivered in three 
pieces for speedy 
assembling on the 
BLISS Box Stitch- 
er. Arched stitches 
for locking are 
formed and at- 
tached in single op- 
eration with the 
BLISS Box Stitcher 
equipped with spe- 
cial driver. Write 
for further details. 





DEXTER FOLDER CO. 


330 W. 42nd St., New York 


Bliss, Latham and Boston Wire Stitching Machinery for All 
Types of Fibre Containers 





CHICAGO 


117 W. Harrison St. ater pena 


5th and Chestnut Sts. 


CINCINNATI SAN FRANCISCO 
Roy C. Kern LOS ANGELES 
3441 St. Johns Place SEATTLE 
Harry W. Brintnall Co. 


BOSTON 
185 Summer St. 
DALLAS 


J. F. Carter 


CEDAR FALLS 5241 Bonita Ave. 


Iowa 
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WEEK'S CLOSING MARKETS 





Packers sell 6,000 extreme light native 
steers steady early in week—Later 
market dull and quiet, following sag- 
ging in hide futures—Undertone easy. 


Chicago 

PACKER HIDES. — Trading this 
week in the Chicago packer hide mar- 
ket has been limited to the movement of 
about 6,000 extreme light native steers 
at 13c, this particular description being 
the most popular on the list in recent 
weeks. An outside packer sold 2,500 
July light cows steady and couple cars 
July native steers, which, while not con- 
firmed, are generally credited as hav- 
ing sold at 4c off for washed hides. 

A steadily sagging hide futures mar- 
ket, with a fair pick-up in volume of 
trading, had a tendency to dry up buy- 
ing interest in the spot market. Hide 
futures are at present 66@68 points 
under last Friday. Aside from war and 
political uncertainties, the recent weak- 
ness in hide futures is being credited in 
part to concern over the possible effect 
of competition from cheap Brazilian 
hides which prior to the war found an 
outlet in the Scandinavian countries 
and Central Europe. 

Trading for the moment appears at a 
standstill. Packers quote steady prices 
in the absence of any active buying in- 
terest and are willing to move the bet- 
ter quality July hides this basis, al- 
though in a fairly closely sold up po- 
sition except on branded steers and 
branded cows. 

Another car of June-July native 
steers sold at end of last week at 11%c, 
steady; an outside packer is credited 
with selling 2,000 July native steers this 
week at 11%c. All packers sold a total 
of 5,900 June-July extreme light native 
steers early this week at 13c, steady 
price. 

Butt branded steers last sold previous 
week at 10%c for June and 10%c for 
May; Colorados moved at same time at 
10%c for June-July and 10c for May 
take-off. Heavy Texas steers quoted 
10%c nom. for June-July; light Texas 
steers nominal at 10%c; extreme light 
Texas steers sold last week at 12c for 
June-July, and well cleaned up. 

Heavy native cows moved late last 
week at 11%c for June-July; a total of 
8,000 Jan. forward sold late last week at 
9%4c, being clean-up sales of odd lots 
having no bearing on market. An Indi- 
ana packer this week sold 2,500 July 
washed light native cows at 12%c; local 
packers last sold northern light cows 
at 12%c and River points at 12%c, 
June-July take-off. Branded cows moved 
last week at 11%c, packers selling 
Junes and Association Julys this basis. 

Native bulls last sold at 9c for Apr.- 
June take-off; June brands last sold at 
8e. 

Withdrawals from Exchange ware- 
houses during the first 16 days of July 
totalled 83,109 hides; as against 146,321 


during same period in June. Warehouse 
stocks on July 16th were down to 736,- 
966 hides, plus 24,963 pending certifica- 
tion, as compared with 835,138 and 33,- 
522 pending a month earlier. 

OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives are quoted in a nominal way 
around 10%2@11%c, selected, brands 
tee less. Tanner buyers show little in- 
terest at the moment in the usual class 
of offerings around 48-50 lb. avge. and 
give their ideas of value as top around 
10% @10%%c for that class of stock for 
actual trading purposes, but offerings 
are not coming out that basis. Some 
hides running 47-48 lb. are offered at 
11c but not attracting bids. 

PACIFIC COAST.—Some trading is 
awaited on a scale sufficient to estab- 
lish values in this market. Last re- 
ported trade was a few May Vernon 
packer hides at 9%c for steers and 
10%c for cows, flat, f.o.b. Los Angeles. 


FOREIGN WET SALTED HIDES.— 
News from the South American market 
continues slow and trading appears 
somewhat spasmodic. Heavy hides of 
current winter take-off are apparently 
accumulating, although there is report- 
ed to be very little accumulation of 
anything in the nature of light stock. 
A sale of 6,000 standard heavy steers 
was reported at the end of last week at 
58% pesos, equal to 9¥%¢c, c.if. New 
York. 

COUNTRY HIDES.—Trade continues 
very light in the country market. There 
are not many hides offered and buyers 
and sellers have difficulty in getting to- 
gether on prices, but buyers have lower 
ideas, on the theory that a little quiet 
spell in the major market usually brings 
out a few more offerings of country 
hides. Untrimmed all-weights are quot- 
ed around 8@8%c, flat, equal to 8%@ 
9%c, selected, del’d Chgo., for stock 
around 47 lb. avge. Heavy steers and 
cows quiet and nominal at 7@7%c flat, 
trimmed. Buff weights quoted 9% @9%ec 
nom., trimmed. Sales of trimmed ex- 
tremes were reported early this week in 
one direction at 12c, selected, appar- 
ently very choice stock; some offerings 
were reported in another direction at 
10%¢ flat, equal to 11c selected, with in- 
timation that this was paid, and more 
offered at 10%c flat. Bulls quoted 5% 
@5%ec. Glues around 6%c nom. 
trimmed. All-weight branded hides 
quoted around 7c flat. 

CALFSKINS.—The last trading in 
packer June calfskins was at 26c for 
northern heavies 912/15 Ib., 24%c for 
River point heavies, and 21¢ for lights 
under 9% lb.; Cleveland and Evansville 
heavies brought the usual premium or 
26%6c, and Milwaukee all-weight packer 
sold at 22c, while southern calf dating 
Mar. forward moved at 19c. Packers are 
well sold up to end on June on the heavy 
skins. A few June lights have been 
offered at 21c and buyers, in keeping 
with the general market situation, have 


been talking lower without bidding. 

Trading is awaited to establish the 
market on Chicago city calfskins. A va- 
riety of prices have been asked, ranging 
around 17%2c for 8/10 lb. and 22c¢ for 
10/15 lb., with no bids at the moment 
but buyers talking at least %c less, es- 
pecially on the light end. Straight coun- 
tries are quoted 15@15'éc flat. Car of 
Chgo. city light calf and deacons is 
offered at $1.25. 

KIPSKINS.—Aside from a few small 
odd lots of over-weights and brands, 
packer kipskins are well sold up to 
end of June. Last trading was at 2lc 
for northern natives and 19%c for 
northern over-weights, southerns a cent 
less, and 18¢ for brands. Market quiet 
and nominal, 

Some trading will be necessary to de- 
fine the market on Chicago city kip- 
skins; offerings at 19%c attracted little 
attention and some quote the market 
nominally 18@19c, with inside price last 
paid several weeks back. Straight coun- 
tries quoted 14@14%c flat. 

Packers sold their June production of 
regular slunks, around 7,000 involved, at 
the steady price of 85c. 

HORSEHIDES.—Trade is rather quiet 
in horsehides and market called slightly 
easier, although holdings appear only 
moderate. City renderers, with manes 
and tails, quoted $5.00@5.15, selected, 
f.o.b. nearby sections, and ordinary 
trimmed renderers $4.75@5.00, del’d 
Chgo., although some buyers give inside 
prices as their paying limits; mixed 
city and country lots $4.25@4.50, Chgo. 

SHEEPSKINS.—Dry pelts quiet and 
quoted 18@19c per lb., del’d Chgo., for 
full wools. Packer shearlings moving at 
steady to fairly firm prices, with several 
cars reported this week at $1.35 for No. 
1’s, 90c for No. 2’s and 45@50c for No. 
3’s or clips, and another car being 
offered this basis. Buyers of outside 
small packer shearlings figure one-half 
to two-thirds of packer values, depend- 
ing upon quality of individual lot. 
Pickled skins quoted steady at $5.50 per 
doz., reported paid this week for a car 
of July skins. Packer lamb pelts quoted 
$1.67% per cwt. live weight basis, re- 
ported paid for several outside inde- 
pendent packer July productions; while 
not definitely confirmed, it is understood 
that this price was paid for both west- 
ern and native lambs. 


New York 


PACKER HIDES. — The New York 
market is in a waiting position, with in- 
quiries lacking at present. As previ- 
ously reported, one packer last week 
sold a car June native steers at 11%ce 
and also a car of May take-off at 11c. 
The greater part of Apr. forward pro- 
duction of branded steers is still unsold. 

CALFSKINS.—No trading has come 
to light so far this week in the eastern 
calfskin market. Collector 4-5’s are 
quoted nominally arount $1.20@1.25, 
5-7’s at $1.40 last paid, 7-9’s at $2.20 
nom., and 9-12’s $3.85@3.40 nom. Pack- 
er 5-7’s quoted around $1.75 nom., 7-9’s 
around $2.60; 9-12’s last sold at $3.70 
and 12/17 veal kips at $4.50. 
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STREAM POLLUTION CONTROL 


The prospect of legislation on the 
control of water pollution has been 
lessened by the refusal of the House to 
drop the Mundt amendment to the 
Barkley bill (S 685). The Senate 
passed the Barkley bill last year, but 
Senate conferees have so far opposed 
the bill as amended and passed by the 
House. 

The purpose of the Barkley bill is to 

provide loans and grants to municipali- 
ties and industries for use in abatement 
of stream pollution. It would set up a 
division of water pollution control as a 
part of the U. S. Public Health Service. 
The Mundt amendment would make it 
necessary to obtain a permit from this 
control agency before new sources of 
waste could discharge such waste into 
streams. 


NEW YORK HIDE FUTURES 


Saturday, July 13.—No session. 

Monday, July 15.—Close: Sept. 9.67@ 
9.71; Dec. 9.87@9.83; Mar. 10.05@10.12; 
June 10.25 n; 87 lots; 14@17 lower. 

Tuesday, July 16.—Close: Sept. 9.60; 
Dec. 9.82; Mar. 10.02 n; June 10.22 n; 
208 lots; 3@7 lower. 

Wednesday, July 17.—Close: Sept. 
9.42; Dec. 9.58@9.60; Mar. 9.78 n; June 
9.98 n; 114 lots; 18@24 lower. 

Thursday, July 18.—Close: Sept. 9.16 
@9.21; Dec. 9.35; Mar. 9.75 n; June 
9.75 n; 154 lots; 23@26 lower. 

Friday, July 19.—Close: Sept. 8.95; 
Dec. 9.15; Mar. 9.338n; June (1941) 
9.53n; 199 lots; 20@22 lower. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, cheese 
and eggs on hand July 1, 1940, com- 
pared with the 1939 stocks and the five- 
year average: 


a 1. 
July 1, July 1, 5-yr. 
1940. 1939. 1935- 39. 
M Ibs. M lbs. M Ibs. 
Butter, creamery .... 80,842 131, . 101,281 
Butter, pac king stock 23 404 
Cheese, American ... 96,247 81, 262 80,961 
Cheese, Swiss ....... 2,432 3,698 3,243 
Cheese, brick & 
er 1,979 1,305 1,113 
Cheese, Limburger .. 1,178 1,480 928 
Cheese, all other 
DEE decccaeeas 12,639 11,105 9,763 
Egg, shell, cases..... 7,509 6,977 7,287 
Eggs, frozen ........ 150,207 141,456 132,892 
Eggs, frozen, case 
equivalent ........ 4,292 4,042 3,797 
Total case equivalent 
both shell & frozen 11,801 11,019 11,084 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended July 19 totaled 780,- 
000 Ibs. of lard. 


TALLOW FUTURE TRADING 


Monday and Tuesday—Close: All op- 
tions, 4.10n; Wednesday, Thursday and 
Friday—All options 4.00n; no sales. 


HIDES AND SKINS 
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FRIDAY'S CLOSING 


Provisions 


Hog products were dull and steady 
during the latter part of the week, 
awaiting domestic and foreign develop- 
ments. Hogs were steady and run was 
moderate but cash demand was quieter. 


Cottonseed Oil 


Cottonseed oil was inactive, about 
steady and featureless. Southeast and 
valley crude, 53c lb.; Texas, 5@5%c lb. 
It is reported that new crop of Texas 
crude was recently sold at 5c lb. Owing 
to dullness in all markets it is under- 
stood that the new soybean oil fu- 
tures market on the New York Pro- 
duce Exchange will not be opened on 
August 1st, as planned heretofore, but 
will open shortly thereafter, when con- 
ditions warrant. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 6.15; Oct. 6.183@6.14; Dec. 6.15@ 
6.16; Jan. 6.17@6.19; Mar. 6.20 @6.22; 
15 lots; closing steady. 


Tallow 
New York extra tallow, 4c lb. 


Stearine 
Stearine was quoted 5%c lb. 


Friday's Lard Markets 


New York, July 19, 1940.—Prices are 
for export. Lard, prime western, 6.35@ 
6.45c; middle western, 6.25@6.35c; city, 
5% @6c; refined continent, 6% @6%c; 
South American, 6%@6%c; Brazil 
kegs, 64% @6%c; shortening. 9c. 


SOUTHERN PRODUCERS MEET 


About 150 Midsouth livestock produc- 
ers met in Memphis on July 11 and or- 
ganized the Southern Livestock Pro- 
ducers Association. Feeling that a bal- 
anced farm economy is not possible 
without an adequate livestock program, 
the group advocates a wise blending of 
livestock breeding with cotton growing 
as a means to a balanced agricultural 
economy for the South. T. Coleman 
Potts of Crenshaw, Miss., was elected 
president. The association will seek to 
improve all breeds of livestock and de- 
velop the livestock industry in the 
South. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to July 19, 1940: To 
the United Kingdom, 90,127 quarters; 
to the Continent, none. A week ago, to 
the United Kingdom, 48,059; to Con- 
tinent, none. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended July 19, 1940, with com- 
parisons: 


PACKER HIDES 


Week ended Prev. Cor. week, 
July 19 week 1939 
Hvy. nat. strs.1144@11% @11% @12 
a a 
ot @10% @10%n @12 
oy “putt brnd’d 

MCE @10% @10% @12 
a Col. 

ceeaee @10% @10% @11% 
Ex- tight Tex. 

"ee @12 @12 @11% 
Brnd’d cows.. @11% @11% @11% 
Hvy. nat. cows @11% @11% @11% 
Lt. nat cows..12%@12% 12%@12 @12 
Nat. bulls..... @ 9 @ 9 8%@ 8% 
Brnd’d bulls.. @ 8 @ 8 7%@ 7% 
Calfskins ....21 @26 21 @26 17% @19 
Kips, nat..... @21 @21 @15% 
Kips, ov-wt... @19% @19% @14% 
Kips, brnd’d.. @18s ty @13 
Slunks, reg... @85 85 @s80 
Slunks, hris...45 @50 45 Sho 40 @45 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. muons 10%@11% 10 @l1 


Branded .....1 @10% 104%4@11 9%@10% 
Nat. bulls... ue 8 7%4@ 8 6%@ 7 
Brnd’d bulls.. 7 @7™% 7 @T™ 6%@ 6% 
Calfskins ....17 @22n 17% @23 
Serre 18 @19n 18%@19n @13% 
Slunks, reg...75 @80n 75 @85n @75n 
Slunks, hris.. @40n @40n @35n 


COUNTRY HIDES 


Hvy. steers... 7 @7%4n 7™%@7™% T7T @7% 
Hvy. cows....7 @74n T%@™& T7T @7% 
eae 9%@ 9%n 9%@10 9 @ 9% 
Extremes -114%@12 1933 11 @11% 
eee 5%@ 5 5%@ 6 54%@ 5% 
Calfskins ....15 @15% 15 @15% 11 @11% 
Kipskins ..... 14 @14% 14 @14% 10%@11 
Horsehides ...4.25@5.15 4.25@5.25 2.90@3.55 
SHEEPSKINS 
Pkr. shearlgs. @1.35 1.30@1.50 80 @ 
Dry pelts..... 18 @19 19 @20 16 @16% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 13, 1940, were 3,755,000 
lbs.; previous week 2,345,000 Ibs.; same 
week last year 3,455,000 Ibs.; Jan. 1 to 
date, 136,744,000 lbs.; same period last 
year, 132,994,000. 

Shipments of hides from Chicago for 
week ended July 13, 1940, were 6,596,- 
000 Ibs.; previous week 3,908,000 Ibs.; 
same week last year 3,760,000 Ibs.; Jan. 
1 to date, 141,603,000 1bs.; same period 
last year, 125,627,000 lbs. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand July 
1, 1940 compared with the same date 
in 1939: 

Ju A 1, 


July 1, July 1, 5-yr. 
1940. 1939. 1935- 39. 
M Ibs. M Ibs. M lbs. 








Broilers 4,826 6,722 5,567 
Fryers .. 1,762 3,395 2,747 
Roasters 4,606 7,821 7,055 
eR errr 16,193 13,683 10,171 
NE “.cowies'0 s'ny 0'eiea 36,739 17,373 15,547 
GE dre cee iccc Ves-0000eee 4,931 4,248 
Miscellaneous .......... 10,619 13,545 12,300 
Unclassified poultry .... 2,638 1 1 
TONE cadinn vats wvvecd 82,389 67,470 57,635 





2 Carried under ‘‘Miscellaneous Poultry’’ previous 
to January 1, 1940. 
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Personalities and Events 
(Continued from page 20.) 
cooked meats department, is still absent 
on his vacation. M. F. Neil, beef de- 
partment head, leaves this weekend for 
a sojourn in the Catskills, New York. 

George W. York, chemist for Armour 
and Company at the South Omaha plant, 
sustained slight injuries recently in a 
minor traffic accident. 

The 100th consumer advertisement 
used by Geo. A. Hormel & Co. of Austin, 
in Time magazine, appeared recently. 

Edward Willkie, a brother of Wendell 
Willkie, Republican presidential nom- 
inee, is an officer of Libby, McNeill, & 
Libby, Chicago. He resides in La 
Grange, IIl. 

Frank Banfield, who pioneered the 
locker plant idea at Tulsa, Okla., reports 
that expansion plans now under con- 
sideration for his locker business will 
keep him at home on the job this 
summer. He is preparing to open a 
branch plant in that city and another 
at Sapulpa, about 20 miles distant, 
hoping to have both units operating by 
August. 

B. C. Darnall, manager of the Swift 
& Company plant at North Portland, 
Ore., was so pleased with the brand of 
golf displayed at a recent tournament 
for company employes that he issued a 
formal challenge to any other com- 
pany or industry for a ten-man team 
match. 

Curt Schlesser, Schlesser Bros. Pack- 





POLICE CALLED TO HANDLE CROWD 


Traffic was stopped in Chicago’s loop at the noon hour recently when the Harmony Cafe- 

teria staged a window demonstration on “Skinless” frankfurts. A girl in the cafeteria 

window stripped—Visking casings from the frankfurts. Police were called to handle the 

crowd of onlookers; the restaurant reported that one out of every six patrons during the 

week’s demonstration period bought the “Skinless” sausage for luncheon or dinner. Frank- 
furts had never before been a big seller at the cafeteria. 


ing Co., Portland, Ore., devotes most of 
his spare time to grooming his speedy 
greyhounds, which are entered in the 
dog races in that city. 


“Jim,” a mammoth hog tipping the 


scales at 2,415 lbs., has been exhibited 
recently at Chattanooga, Tenn. Owned 
by H. C. Gibbs, Hendersonville, Ky., 
the animal stands 4 ft. 10 in. high and 
measures more than 9 ft. long. 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











COOKING TIME REDUCED 
| ) /sto'/2 By Grinding 





Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 


in the 


M&M Hoc 


CUTS RENDERING 
COsTS 






STEDMAN 


GrinveRS 


CRACKLINGS, BONES, DRIED BLOOD 


Grinds fats, bones, ) TANKAGE and OTHER BY-PRODUCTS 


Carcasses, viscera, 
etc. — all with equal 
facility. Reduces every- 
thing to uniform 
fineness. Ground pro- 
duct gives up fat and 


in one operation. 


Grind cracklings, tankage, bones, etc., to desired fineness 


Cut grinding costs, ‘insure more uniform 


grinding, reduce power consumption and maintenance ex- 


moisture content —?_ Nine sizes—5 to 100 H. on 500 to 20,000 


rdadily. Savessteam, 
power, labor. Low oper- 
ating cost. Increases 
melter capacity. 
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bs. hourly. Write for catalog No. 3 


Stcdmaw’s rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, 


INDIANA, U. S. A. 
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SCIENTIFICALLY DEVELOPED AS A DRY RUB- 
BING PICKLE OR ADRY RUBBING MIXTURE 


A delightful cure 
for Bacon— 
Hams and 
Butts 










A Choice 
Breakfast Bacon 





THINK ABOUT TENDER BACON 


a Think of a more tender bacon— pe aa aA 
. think about the pleasure of eat- eee eet 
. ing tasty bacon. This is PRAGUE 
POWDER. It has all the curing 
elements combined in each par- 
ticle and dissolves quickly on ba- 
con, “creating a lasting color” on 
the lean of the meat, giving a 
“Rich, Ripe Flavor.” You can sell 
more bacon by making it more 
tender with Prague Powder Dry We 13 y 
Mixture. (See page 16 in Prague [iF 8858 _£_8_8_5 i 
Powder Booklet.) 
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EVERY PACKER WHO USES 
“PRAGUE POWDER DRY RUB” 
PRAISES IT 


4 
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This is an Artery 
Pumped Ham 





Ready 
to Dry Rub 


ARTERY PUMPED SWEET PICKLE HAM 
A MILD SWEET CURING POWDER FOR HAMS 


Prague Powder makes a mild, mellow curing agent that is 
not only practical but easy to use. 


PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


BIG BOY is the only approved pump on the market 


While Europe is at war, our American packers should 
make our “Cold Pack” canned ham and replace the old 
Polish trade. Act at once. Griffith's methods and equip- 
ment are ready for you. Men are already on the road 
to capture this busi- 
ness. Why do you 
use Polish style label? 
Our “Cold Pack” is 
the American name. 


PACKED DIRECT FROM 
PICKLE CELLAR 


There is no reason 
why the American 
packer should bow 
his head to the Ger- 
man, to the Pole or 
to the Russian. There 
are no secrets; there 
is no sleight of hand performance. Just use plain com- 
mon sense and the Griffith methods. Our canning de- 
partment is ready to help you in this field. 








WHY NOT CAN ALL YOUR BOILED HAMS? 
YOU CAN SAVE 16% SHRINKAGE 


Save the flavorable meat juices 


Our “Cold Pack” ham is O. K. It is Sweet and Tender. 
Griffith's ““Vacuum Hood” gives perfect vacuum and 
saves time—has great power and is easily operated. 

















THE GRIFFITH 


1415-1431 West 37th Street 





Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 


LABORATORIES 


Chicago, Illinois 
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BRAND BEEF 


and build consumer demand 
& 
GREAT LAKES BRANDERS 


IDENTIFY YOUR PRODUCT 


Specially developed for marking beef 
SPECIAL BRANDERS carcasses on the rail, the Great Lakes 
for identifying Beef Brander does a perfect job always. 


HAM + BACON Special COLD roller marker die makes a clean, clear, 
SAUSAGE 


SPECIALTIES p : we , . 
paeryes in one motion. Self-inking reservoir coats branding 


legible brand the full length of the chilled carcass 


FRESH AND CURED die perfectly, uses less ink. Fitted with long handle 
MEAT PRODUCTS for floor workers, or short handle for platform work. 


This is a Great Lakes Brander in every respect... 
Each brander specially i . 
designed. Most have strong, sturdy, substantially constructed. It is easy and 
electric heat to dry economical to use. Write today! 
impressions immedi- 


ately. All are efficient 


“isco | GREAT LAKES STAMP & MFG. sc 


business. 


free catalog! 2500 IRVING PARK BLVD. CHICAGO, ILLINOIS 








GLOBE 


ICE CHIPPER 





= Here's another contri- 

bution to the Meat Packing 

Industry by the makers of 

the famous ROTO-CUT ma- 

chine....the new GLOBE 

ICE CHIPPER! This low-cost, fractional horse power machine produces 
ice crystals of uniform size that remain iri suspension longer, do not 
pack or form a solid mass and mix quickly and thoroughly with the 
meat and spices. Uniform low temperatures maintained throughout 
the meat mass prevent overheating. Fine ice crystals will not dull the 
keen, high-speed cutting knives. No large chunks of ice to form air 
pockets in the finished sausage or to cause undercuring of meat. End- 
less chain conveyor carries 150-300 lb. ice blocks to the rotor. Write to- 
day for full particulars of this sturdy, rust-proof GLOBE ICE CHIPPER 
with the latest safety features! 


THE GLOBE €:) COMPANY 


Manufacturers of Packing House and Factory Equipment 


my the 4040 S. PRINCETON AVE., CHICAGO, ILLINOIS 








PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended July 17. 
—Week ended July 17— July 10 
High Low Close Close 
Amal, Leather... qeee eves 
Do. Pfd Gin, | cables 
Amer. H. ees 435 


Do. Pfd 
Amer. Stores.... 


Beechnut Pack... 
Bohack, H. C.... 


0. 
Chick. Co. Oil... 
Childs Co 
Cudahy Pack.... 


Gen. Foods...... 3,400 
Do. Pfd 

Glidden Co...... 1,100 
Do. Pfd 


Hormel, G. A... 
Hygrade Food... . 
Kroger G. & B..3, 
Libby MeNeill.. .3,5 
Mickelberry Co.. 
M. & H. Pfd.... 
Morrell & Co.... 
Ts Soar wes 1,7 
Proc. & Gamb...1,3 
Do. Pfd 
Rath Pack...... p 
Safeway Strs.... 
Do. 5% Pfd... 75 
Do. 6% Pfd... 
Do. 7% Pfd.. 
Stahl Meyer aoe 
Swift & Co......3,25 
ae 
Trunz Pork 
U. S. Leather... 


FINANCIAL NOTES 


Safeway Stores, Inc., has declared a 
quarterly dividend of 75c on its com- 
mon stock, payable October 1 to all 
stockholders of record on September 19. 

A quarterly dividend of 50c has been 
declared by Libby, McNeill & Libby on 
its common stock, payable on August 15 
to shareholders of record on July 31. 

General Foods Corp. has declared a 
quarterly dividend of 50c on its com- 
mon stock, payable August 15 to all 
shareholders of record of July 26. 

Net income of $1,461,018, equal to 
$3.34 per common share, has been re- 
ported by Beechnut Packing Co. for the 
six months ending June 30, against net 
income of $1,094,055, equal to $2.50 per 
common share, for the same period last 
year. 


Campaign Meetings 
(Continued from page 9.) 

ner in which it was presented to the 
advertising planning committee and the 
board of directors of the Institute. The 
Burnett company handled the recent 
pork sausage links and liver sausage 
campaigns, it will be recalled. 

The program also will include discus- 
sions by H. R. Davison, vice president 
of the Institute,.and J. H. Moninger 
of the Institute staff, covering the ap- 
plication of the plan to meat packers 





sales programs. 
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First Ad in Meat Drive 


(Continued from page 9.) 


pers and other media, many people 
may want to question their doctors or 
other professional advisers as to the 
statements about the value and health- 
fulness of meat which they may see. 
Professional advertising, by that time, 
should have acquainted many members 
of the professions with the scientific 
background of meat and refreshed the 
memory of others concerning recent dis- 
coveries about meat. It is hoped that, 
with this background, any advice given 
or comments made by members of the 
professions will support statements 
made in consumer advertising. 

It will be noted that the advertise- 
ment shown here is signed “American 
Meat Institute.” Use of this form of 
name was approved unanimously at the 
last meeting of the board of directors 
of the Institute on the grounds that 
it was shorter, more informative, and, 
henee, more suitable for advertising 
purposes. 

Ailments mentioned in the last para- 
graph of the advertisement include, in 
lay language, such afflictions as harden- 
ing of the arteries, high blood pressure, 
certain disorders of the liver and kid- 
neys, Bright’s disease, inflammation of 
the joints, ete. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in Georgia dur- 
ing 1939 under federal, state and mu- 
nicipal inspection, with an average of 
32 plants reporting, totaled 202,285 cat- 
tle, 89,922 calves, 872,773 hogs and 
3,821 sheep, according to the initial re- 
port of the U. S. Marketing Service. 
During the first five months of 1940, 
livestock slaughter totaled 76,690 cattle, 
25,228 calves, 437,738 hogs and 399 
sheep. 

In Alabama during 1939, with an av- 
erage of 16 plants reporting, livestock 
slaughter totaled 129,878 cattle, 51,739 
calves, 226,424 hogs and 1,840 sheep. 
During the first five months of this 
year, slaughter totaled 47,515 cattle, 
14,607 calves, 110,010 hogs and 279 
sheep. 


CHICAGO HOG SHOW 


The first Chicago Junior Market Hog 
Show and Sale is to be held at the Chi- 
cago Union Stock Yards, September 12 
and 13. It will be similar in plan to the 
Chicago Junior Market Lamb Show held 
last month. The purpose of the contest 
is to encourage production of market 
hogs of desirable weight and quality by 
young people on Midwest farms, and to 
—_ them with marketing meth- 

s. 


_Barrows will be judged in three di- 
visions according to weights; 69 cash 
prizes will be awarded. The classes are 
for single barrows, pens of three bar- 
tows, and pens of ten, in the following 
weight ranges: 180 to 200 Ibs.; 200 to 





240 lbs.; and 240 to 270 lbs. 
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MOTOCO Indicating Ther- 

mometers have rigid stem 

for direct mounting or cap- 
— tubing for remote 
reading. Priced from 


$20 


MOTOCO Recording 
Thermometers are 
briced from 


$31 





TO PREVENT WASTE 
IN FOOD PROCESSING 


Temperature variations in food processing may result 
in production tie-ups; in excessive heating or cooling 
costs; in spoilage; complaints or “rejects”. All of these re- 


strict net profits and hamper business growth. 
e 


The simple, inexpensive solution to these problems is to 
use MOTOCO Indicating and Recording Thermometers 
at all points in the plant where temperature is important 


.- . let them show you where waste and loss are occurring. 
a 


MOTOCO Dial-type Thermometers are precision-built 
for accuracy . . . their solid construction assures long 
and economical service. Invest in MOTOCO Thermome- 
ters and profit from increased efficiency ... NOW. Send 
a letter or post card today, requesting MOTOCO folder 
which gives full information. We shall be glad to submit 
recommendations for your particular requirements. Moto 
Meter Gauge & Equipment Division, The Electric Auto- 


Lite Company, Chrysler Bldg., New York, N. Y. 


»/ FOR BAKING TEMPERATURE ... 

»/ FOR SMOKEHOUSE TEMPERATURE... 
«/ FOR STORAGE TEMPERATURE... 

»/ FOR DRYING ROOM TEMPERATURE ... 
./ FOR BOILER TEMPERATURE... 


morocd 


INDUSTRIAL THERMOMETERS 
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THE C-D KUTMORE KNIFE 


Patented 


2¢-D< 


SUPERIOR PLATES and KNIVES 


Registered Trade Mark 


cost less to use! 
The C-D- SUPERIOR plates 


are made of special wear re- 
sisting steel alloy, guaranteed 
to outwear two plates of any 
other make. They can be had 
in any style or size desired, to 
fit any machine in existence. 
They are equipped with a pat- 
ented lock nut reversible bush- 
ing’ guaranteed never to come 
loose. Our plates can be had 
in angle holes, straight holes, or 
tapered holes, from zsinch holes 
to 24 inch round holes. Special 
plates made to order. 


We can supply the C.D. O.K. 
style knives, the C.D. Cut More 
knives, and the B. & K. knives. 
All of these have changeable 
blades. The C. D. TRIUMPH 
knife with all four blades in one 
unit, and solid tool steel knives 
of all descriptions. 








Write to us for full particulars. 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckman 
2021 GRACE ST., CHICAGO, ILL. 








The Pack 


AN IDEA EXCHANGE FOR THE INDUSTRY 


ers 


* Forum 


|| 


| 
H 


| 





| Editor THE NATIONAL PROVISIONER: 


We have doubted for some time 
whether the temperatures recommended 
for storage freezers (10 to 15 degs. F.) 
are low enough to maintain products, 
particularly pork, in good condition for 
long periods. The report on the influence 
of the rate of freezing and storage tem- 


| perature on the quality of frozen meats, 
| abstracted on page 14 of the June 22 
| issue of the Provisioner, strengthens 
| this opinion. Can you give me any fur- 


ther information on this investigation. 
Yours very truly, 
MEAT PLANT MANAGER 


The report to which Meat Plant Man- 
ager refers was prepared by Clarence 
W. DuBois, investigator; D. W. Tress- 
ler, head of the department of chemis- 
try, New York Agricultural Experiment 
Station, and Faith Fenton, assistant 
professor, New York State College of 
Home Economics. It was read at the an- 
nual meeting of the Institute of Food 
Technologists at Chicago. 

This paper, and others read at the 
meeting, have not been released for pub- 
lication and THE NATIONAL PROVISIONER 
is unable to report the detailed findings 
of these investigators. It may be stated, 
however, that they determined that the 
lower the temperature of storage, the 
longer meats can be held before showing 
signs of rancidity. 

In 15-deg. storage, pork showed signs 
of rancidity at two months. At 10 degs. 
F., slight rancidity was noticed at three 
months and marked rancidity in four 
months. On the other hand, pork kept at 
zero degs. was still in good condition 
after 12 months’ storage. 


Beef and lamb do not become rancid 
so quickly as pork. These meats, how- 
ever, kept much better at the lower tem- 
peratures studied. The work of these 
investigators indicates the importance 
of maintaining a temperature of zero 
degs. F. or lower for all meats which 
are to be stored for long periods. 


> 


Editor THE NATIONAL PROVISIONER: 


We have difficulty in ink branding 
our boiled hams after they are cooked, 
Do you know of any method which will 
prevent ink blur or smearing when 
using a rubber stamp or brass stencil? 
We will appreciate any recommenda- 
tions you can make. 


H. H. B 


To secure a neat, clean-cut brand on 
boiled hams it is necessary to deposit 
the ink below the surface of the fat. 
This cannot be done with a rubber 
stamp. The most practical device to 
use for this purpose is an electrically- 
heated, ink branding iron. This should 
be of low wattage. A practical branding 
iron for boiled hams, which is used very 
successfully by one of the larger pack- 
ers, consumes 90 watts. It is 5 in. long 
and 3 to 3% in. wide. This iron is a 
stock item with at least one manufac- 
turer of electric branding equipment. 


FIGHTING STABLE FLY 


Editor THE NATIONAL PROVISIONER: 


There are times during the summer 
when our pens and yards become badly 
infected with what our livestock buyer 
calls the “stable fly.” Is this fly the 
common house fly? How can its num- 
bers be reduced? Any information you 
can give us will be greatly appreciated. 


PLANT MANAGER 


The following information on the 
stable fly is taken from U. S. Depart- 
ment of Agriculture Bulletin No. 1097: 

At times the stable fly (Stomoxys 
Calcitrans) becomes excessively abun- 
dant and occasions heavy losses among 
nearly all classes of livestock. Year in 
and year out, it is a source of great 
annoyance, especially to horses and cat- 
tle, and is an all too common and per- 
sistent pest. 

The adult stable fly resembles the 
house fly but is slightly broader and 
feeds on the blood of animals. It draws 





The Packers’ Forum has been inaugurated to meet the growing need of meat 
plant executives and operating men for a meeting place for discussion of 
methods, the exchange of ideas and the solution of operating, merchandising 


and distribution problems. 


The Forum offers the processor who is seeking information an opportunity 
to make contact with others who can help him. The editors will make every 


effort to bring them together. 
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FOR FAST, LOW-COST HANDLING METHODS 
CHECK WITH A STANDARD CONVEYOR ENGINEER 





i l i Standard Stainless Steel Spirals in New York meat pack- 
There =o qualified, trained Standard Conveyor ing plant reduce handling of product in ratio of 14 to 6— 
engineer near you—prepared to give service and there are also refrigeration savings due to reduced door 
1 ° d openings and a reduction in elevator operating time 
expert counsel on cost-cutting conveyors an sequired to handle cuts. 
conveying methods. You'll find it pays to check 
with the Standard Conveyor Company—no mat- An Iowa packer reports: ‘‘The conveyors have given us 
2 a very satisfactory service and...are saving us a great 
ter how large or small your conveying job may amount of trucking expense.”” 
be. Send for ‘‘Conveyors by Standard’’— 
a valuable reference book sent to execu- 


tives upon request. Write for your copy. 


STANDARD CONVEYOR COMPANY 


General Offices _ North St. Paul, Minn. C () Na EL . 4 () H S 


Sales and Engineering Offices in Principal Cities 


“THE STANDARD 
OF VALUE” 

















SPECIAL X NEW LIGHT ON YOUR CLEANING PROBLEMS 
SO) 


Y FLOUR IS THE IDEAL BINDER EASY WAY TO SOLVE epee 


ON THESE JOBS 


BACTERIA PROBLEMS _ CLEANING 


Hot, humid summer days bring seri- HAM BOILERS 


Sausage, Meat Loaves and Specialties sales-condi- 


tioned with “SPECIAL X” are more appealing, better ous bacteria control problems. But 
tasting . .. more nourishing! more plants are finding that success- . 
ful, low-cost germicidal treatment of aleke TROLLEYS 
convince you that “SPECIAL X” is the only binder for Sear oie a MEAT TRUCE 
your product. Send for your free trial sample today! tericide. Due to its more active form 
of available chlorine, it controls bac- 
teria and mold growths. Ask for 


SPENCER KELLOGG & SONS, INC. FREE booklet. 


Soya Products Division of Decatur, Illinois | OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 


Representatives in All Principal Cities of the U. S. 


BACON HOOKS 


Better slicing qualities and less shrinkage will quickly 























IMMEDIATE DELIVERY ON 


COTTON PRODUCTS 


SURE 
CURE PUMP FOR ALL PACKINGHOUSE NEEDS 


E ical 
aan” Double-Duty Shrouds e Stockinette 


| 100% Satisfactory Tubing e Stockinette Bags e Cattle 


For curing meats by modern methods you need this SALEM SURE CURE Wipers e Cheesecloth e Rags e Waste 
PICKLE PUMP. It speeds up curing action, yields better pickle distribution . 
and saves time and effort. Sturdy, long-life construction and the ability to Muslin e Towels e Aprons e Send for Samples! 


handle heavy production without overloading results in exceptionally flavored 
meats at low st. Write! 

Also aaeea 7 ap P | N K S U P P LY C 0 M PA N Y 
ld ree, rine Gone ond Amt SALEM TOOL COMPANY | 735 N. 3rd ST. MINNEAPOLIS, MINNESOTA 


num Scoops.... Artery and Spray | SALEM CHIO 
Needles for every type of pump. 
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out the blood with its long piercing 
mouth parts. The stable fly breeds in 
accumulations of various kinds of vege- 
table matter and also in manure, espe- 
cially when the latter is mixed with 
straw. When strawstacks become wet 
soon after threshing, the flies breed in 
the fermenting straw, and it is these 
conditions which produce the severe out- 
breaks. 

Spraying animals with repellents is 
not very satisfactory, but the number of 
stable flies can be kept down by caring 
for stable refuse and stacking or other- 
wise disposing of straw. 

The bulletin does not mention meth- 
ods to be employed to combat adult 
stable flies. Packers who have been suc- 
cessful in keeping their yards and pens 
free of this pest can help Plant Man- 
ager by advising THE NATIONAL PRo- 
VISIONER of the methods used. 


Eckrich Trust Fund 


(Continued from page 11.) 


One of the major problems for the 
company created by the fund is the 
matter of investing it to provide the 
desired stability and bring a fair return, 
Messrs. Foohey, Baker and Lusk state. 
Interest rate is secondary, however, 
they explain, since the employe, through 
company contributions, is already get- 
ting 100 per cent on his investment. A 
statement showing the condition of each 
worker’s account will be issued by the 


trustees after the close of each fiscal 
year. These statements will be subject 
to adjustment on the basis of market 
values in the event of settlement of an 
account during the current year. 


Of the things that should be avoided 
in formulating an employe retirement 
plan, Mr. Foohey believes that two are 
particularly important. These include 
(1) making company contributions to 
the fund in stock instead of cash—a 
procedure which he believes creates con- 
fusion—and (2) lending money too 
freely from the fund. The latter prac- 
tice, he explains, saps the investment 
strength of the fund and works against 
the whole purpose of the retirement 
plan. 

The plan adopted by Eckrich lends 
itself admirably to plants of moderate 
size, the trustees believe, and could 
easily be extended to cover a much 
larger number of employes. “The num- 
ber who could participate in this plan,” 
says Mr. Baker, “is limited mainly by 
the opportunities for investment of the 
fund accumulated.” It is not planned to 
diversify the investments more than 
prudent for safety, because of the 
increased bookkeeping complications 
which might arise, he states. 

The Eckrich profit sharing trust fund 
has already attracted wide attention, 
and several companies outside the sau- 
sage manufacturing field are said to be 
setting up plans modeled along similar 
lines. After developing the plan over 
a period of approximately two years, 


executives of the Eckrich company dis- 
covered that their final arrangement 
closely paralleled recommendations set 
forth in Senate Report No. 610 of the 
Seventy-sixth Congress, which consisted 
of a detailed survey of employe plans 
by a subcommittee on finance. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during June, by stations: 


Sheep 
and 
Cattle Calves Hogs Lambs 
Chicago? .. 104,270 33,736 484,073 148,633 
Denver ... 8,873 1,428 27,246 23,244 


41,245 20,290 160,582 113,079 
331486 64.623 184.884  209'580 
Omaha ... 62,516 4,008 156,193 85.714 
St. Louis*. 37,169 38,077 284,786 96.507 
Sioux City. 34,771 935 130,909 34.640 


59,014 39,605 209,975 19,379 
356,680 234,195 2,247,747 646,847 


All other 
stations 





Total: 

June, 1940 737,974 
June, 1939 778,263 
12 months 

ended June, 

1940 ...9,560,329 5,223,172 46,673,925 17,262,684 
12 months 

ended June, 

1939 ...9,541,238 5,383,505 38,656,537 17,504,256 


436,897 3,886,895 1,377,893 
448,452 3,185,088 1,401,475 


1 Includes Elburn, Ill. ? Includes Jersey City and 
Newark, N. J. * Includes National Stock Yards 
and East St. Louis, Ill. ‘ Includes Newport and 
St. Paul, Minn. 


Watch the Classified Advertisements 
page for good men. 





THE STORY OF PALCO WOOL 


47h 
yy 


from the bark of 
the Redwoods — world’s 
oldest living things. 











_ The resilient fibres are 
amet into bales for 
shipping. 


Order 


Outstanding features, heavy con- 
struction and the famous Star Cyl- 
inder enable W-W to stand up un- 
der toughest jobs. It’s the finest 
ae. grinder on the market. 


Seven 








or 
models, including a new develop- 
ment for the sausage kitchen—the 
W-W SNOMAKER. It quickly and 

icall d iceto‘‘snow.” 


FREE panei on request. Write! 


W-W GRINDER CORP. 


DEPT. 307, WICHITA, 


KANSAS 











3. In the hollow spaces it 


low temperatures. 





stops heat flow—conserves | 4, This 16-page manual 


= = 2 = 


THE PACIFIC LUM 
lush St., Francisco 
Chicago . Los Angeles . Ni 


2 —— 


a =_ 


= 


tells the complete story — 
send for it. 
———— to 60000 Ibs. per 
=F) BR CAPACITY PER H.P. ieee rae tee 


5 Bi eee 
"Francisco | DIAMOND IRON WORKS !nNc 


REQUIRES LESS H. P. 


ss 
More 


THE DIAMOND HOG 


for REDUCING 
EDIBLE MEATS - FATS - SCRAP 


TANKAGE - VISCERA 
TO UNIFORM FINENESS 
CUTS COSTS OF 


REDUCTION - COOKING - DRYING 
RENDERING - HASHING 


SAVES 
POWER-STEAM-LABOR-TIME 
Used in Packing - Sausage- Margarine- Glue 
Fertilizer - Soap - Dog Food Plants 


~ eee Pt | 


MINNEAPOLIS, MINNESOTA, U.S.A 
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Increase 


LOAF SALES 


. STUFFER 

shown enables placing of 

a Visking, orother type 

cellulose casing, around a 

loaf after cooking. Better 

Loaf keeping qualities, improved 

appearance, and perma- 

nent identification assured. 

Stuffer Casing adheres to surface 

7 of loaf preventing mold or 

Made of Stain- slime between wrapper and 
less Steel with contents. 

Cast Alumi- 


num Base 


Pullman loaves or 
small hams produced 
in sizes O2L-E, 1-0-E, 
02S-E, or 02G-E, may 
be inserted into 4%- 
inch High Stretch 


Casings by using our Manufactured in two sizes. 
new stuffer No.2. Ask No. 1 for 334” casing 
for particulars. No. 2 for 414” casing 


HAM BOILER CORPORATION 


OFFICE AND FACTORY: PORT CHESTER, N. Y. 
CHICAGO OFFICE: 332 8S. MICHIGAN AVE. 
EvROPEAN REPRESENTATIVES: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 
Bow Lane, London—AvsTRALIAN AND NEw ZEALAND REPRESENTATIVES: Gollin & 


Co., Pty. Ltd., Offices in Principal Cities—CaNnap1an REPRESENTATIVE: C. A 
Pemberton & Co., Ltd., 189 Church St., Toronto. 














Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAG®O, U.S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 

















“BOSS” COMBINATION SHREDDER and WASHER 


In plants where heavy duty requires sturdy equipment that will withstand hardest usage 
and always assure efficient service, this outfit proves itself to meet all conditions. 


Hashing materials and washing them are essential for 
obtaining best results from cooking operation and highest 
prices for finished products. 


Install the ‘““BOSS” if you want 


Best Of Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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LIVESTOCK MARKETS 4.06 oni 





May Livestock Costs 
Highest in Ten Years 


IVESTOCK processed under federal 
inspection during May cost pack- 
ers a total of $132,202,000, the largest 
sum spent for meat animals since Jan- 
uary, and the greatest cost for May 
since 1930. Payments in May, 1939, 
amounted to almost as much, totaling 
$131,923,000. In May, 1938 they were 
$118,000,000. The total for May was 109 
per cent of the five-year average. 

Cost of hogs in May was $51,137,000, 
compared with $53,329,000 in May, 1939. 
Hog slaughter during May repre- 
sented 151 per cent of the five-year May 
average, but cost to packers at $51,137,- 
000 was only 101 per cent of the five- 
year May average. For the first five 
months of 1940, hogs cost packers $259,- 
793,000 compared with $275,713,000 dur- 
ing the corresponding period in 1939. 
Average cost of hogs per cwt. was $5.63 
in May against $6.62 in May, 1939. 

Packers paid $62,427,000 for cattle, a 
sum which was 103 per cent of pay- 
ments in May, 1939, and 116 per cent of 
the five-year average. Calves cost $7,- 
931,000, which was 102 per cent of 1939 
payments, and 112 per cent of the five- 
year average. Expenditures for sheep 
amounted to $10,707,000 in May, 1940, 
or 103 per cent of the total in 1939 and 
106 per cent of the five-year average. 


Total and average cost to packers of 
various classes of animals processed 
during May, with comparisons: 


LIVESTOCK COST 
May, May, 
1940 1939 

$62,427,000 $60,368,000 

7,931,000 7,797,000 

51,137,000 53,329,000 


May 
5-yr. av. 
$53,816,000 

7,081,000 
50,631,000 
10,101,000 

Total cost.$132,202,000 $131,923,000 $121,629,000 


The following tables show the total 


Cattle 


Sheep and 


lambs .... 10,707,000 10,429,000 





yield from the livestock purchased in 
May, as well as the average cost per 
ewt. 

TOTAL DRESSED WEIGHT 


May, May, 
1940 1939 
Ibs. Ibs. 


418,411,000 414,866,000 
48,768,000 51,420,000 


675,942,000 605,478,000 
56,567,000 55,398,000 


Pork and 
lard 

Lamb and 
mutton .. 


- +. -1,199,688,000 





Total 1,127,182,000 


COST PER CWT. 


Cattle 

Calves 

Hogs 

Sheep and lambs....... 9.04 


SOUTHEASTERN RECEIPTS 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
ville and Tifton, Ga.; Dothan, Ala., and 
Jacksonville, Fla., for four days ended 
July 11: 

Cattle Calves 


Four days ended July 11...407 189 
ROOT WO avecvesceucs 480 165 
Same period 1939 ; 269 


Hogs 
2,618 
3,237 
2,311 

With steady prices prevailing at ma- 
jor packing plants late last week and on 
July 15, the scattering of 180- to 240- 
lb. barrows and gilts marketed sold 
at a spread of $5.75 to $6.00, while hogs 
of very light fill and of strictly good 
grade, as well as semi-hard and hard 
hogs, were quotable up to $6.25 and 
above at a few of the plants. Butchers 
weighing over 240 lbs. and in the 150- 
to 180-lb. range sold at $5.50 to $5.75, 
occasionally to $6.00. The few head of 
130- to 150-pounders appearing com- 
manded $5.00 to $5.25, and in some in- 
stances up to $5.50 and above. 


Decrease in Hog Kill 
Forecast for 1940-41 


EDERALLY inspected hog slaugh- 
ter in the 1940-41 hog marketing 
year, which begins October 1, is ex- 
pected to be substantially smaller than 
in the current marketing year. In- 
spected hog slaughter in 1940-41 prob- 
ably will be around 10 per cent smaller 
than the slaughter of about 48 million 
head this year, according to a review 
of the livestock situation issued by the 
Bureau of Agricultural Economics, 
U. S. Department of Agriculture. 
Although there is little prospect for 
improvement in export demand for hog 
products, present indications are that 
domestic consumer demand for pork 
and lard will be well maintained in 
1940-41. This, together with a substan- 
tial decline in slaughter supplies, should 
result in hog prices averaging ma- 
terially higher in the 1940-41 marketing 
year than in 1939-40. 


Pig Crop Smaller 


The 1940 spring pig crop was es- 
timated to be about 48 million head, a 
decrease of 4.3 million or 8 per cent 
from the 1939 spring crop. It is es- 
timated that the number of sows to 
farrow this fall will be about 12 per 
cent smaller than in the fall season 
of 1939. This indicates a fall pig crop 
of around 27.8 million head compared 
with 32 million head in the fall of 1939. 
The combined spring and fall pig crops 
of 1940 are expected to total about 75.8 
million head compared with the 1939 
crop of 84.3 million head, a decrease of 
8.5 million head, or 10 per cent. 


Slaughter supplies of cattle are ex- 
pected to increase seasonally during 
the remainder of the summer and early 
fall. Marketings of grain-fed cattle 





KENNETT-MURRAY 


@.  €¢ee 2s oe 2 ee 


FORT WAYNE, IND. 


DAYTON, OHIO 
= LAFAYETTE, IND. 


" 


TO 


= CINCINNATI, OHIO 
“= INDIANAPOLIS, IND. MONTGOMERY, ALA. 
: OMAHA, NEB. 








SERVIECE 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 























The National Provisioner—July 20, 1940 














may not be so large during July and 
August as in 1939, and marketings of 
other cattle also may be smaller than 
a year earlier during the remainder 
of the year. In the last half of 1940, 
slaughter supplies of all cattle are ex- 
pected to be smaller than in 1939. 

Slaughter supplies of sheep and lambs 
during the remainder of the grass- 
lamb marketing season probably will 
be a little larger than a year earlier. 
The lamb crop developed favorably in 
most areas of the range states this 
spring. Lambs in the native sheep states 
developed slowly, and the proportion 
of native lambs marketed after July 1 
will be larger than usual this year. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., July 18, 1940.—At 
16 concentration points and 10 packing 
plants in lowa and Minnesota hog prices 
for the week were steady to 10c lower, 
with numerous heavy butchers and 
heavy sows 15c to an occasional 25c 
lower but trade undertone was rela- 
tively strong. Four-day receipts were 
lighter than for a week and a year ago. 


Hogs, good to choice 


160-180 Ib. 
180-240 Ib. 
240-270 Ib. 
270-300 Ib. 
300-330 Ib. 
330-360 Ib. 


yore 


ANAND SH 
wUnwog 
$3 
RVs 
aooown 


Soon 
Q@NDDHAS 


ANS HS 


Sows 


330 Ibs. down 
330-400 Ib. 


EE Te sa sisisinetcciewiiees toawedonee 4. 50@5.10 


Receipts of hogs at Corn Belt markets 
for week ended with July 18, 1940: 


This 
week 
Friday, 25,400 
Saturday, EEE ch sc rcoeene 
Monday,  & Eee 
Tuesday, July 16 
Wednesday, J 


Thursday, July ‘18 


NEW YORK LIVESTOCK 


July 17, 1940 

CATTLE 
Steers, 
Cows, 
Cows, 
Cows, 
Bulls, 
Bulls, 


4 


AAAR1S 


medium, 
medi 


SARRSS 


CALVES: 


Vealers, good and choice 


$10.00@1 
Vealers, common and medium 


a. 
@ 9. 
6 


Bis 


HOGS 
Hogs, ea! ae choice, 179-187-Ib. 
Hogs, 21 
Sows, O08. ib 
LAMBS: 
Lambs, 
Lambs, c¢ 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with July 13: 


Cattle Calves Hogs* Sheep 
551 3,842 


17,762 48,653 


Salable receipts 
Total, with directs. . 
Previous week: 

Salable receipts ...1,201 

Total, with directs.6,177 13, 608 

*Including hogs at 41st street. 


,382 900 
-6,130 10,604 


863 2,285 
19,985 39, 742 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, July 18, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 
Good-choice: 


LORPSOSHSE 
RSSRRKSSHAS 


3 0 
330- 360 
Medium: 
160-220 
SOWS: 
Good and 
270-300 
300-330 
330-360 
Good: 
360-400 
400-450 
450-500 
Medium: 
250-500 
PIGS (Slaughter) : 
Med. & good, 90-120 Ibs 
Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 
750- = Ibs. 
900-1100 Ibs. 
1100- 1300 Ibs. 
1300-1500 Ibs. 
STEERS, good: 
750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, medium: 
750-1100 Ibs. 
1100-1300 Ibs. 
STEERS, common: 
750-1100 Ibs. 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 10.00@11.00 
Good, 500-700 lbs 9.25@10.00 
HEIFERS: 
Choice, 
Good, 750-900 


Common, 500-900 Ibs 


COWS, all weights: 
Good 
Medium 
Cutter and common 
Canner 


BULLS (Ylgs. Excl.), all weights: 
Beef, good 
Sausage, good .. 
Sausage, medium 
Sausage, cutter and common. 
VEALERS, all weights: 


Good and choice 
} = ae and medium 


oO 
wo 
ou 


Covceseeccoes 10.50@11.25 

10.50@11.25 
bedssereeee bes 10.50@11.50 
oe te'e0.00 e190.000 10.50@11.50 


9.75@10.50 
9.75@10.50 
9.75@10.50 
9.75@10.50 


oon 
SSaan 


) 7.75 
7.40 

-50@ 7.00 
5. 75@ 6.50 


CALVES, 400 Ibs. down: 


Good and choice 
Common and medium 


Slaughter Lambs and Sheep:* 

SPRING LAMBS: 
Choice (closely sorted) 
*Medium and good 
Common 

YEARLING WETHERS (shorn): 
Good and choice 
Medium 

EWES (shorn): 


Good and choice 


Common and medium 2.50 


“” 


HNN DS HS Oren 
Ct De ee 


10.50@11 

10.75@ 11. 
10.50@11.25 
10.50@11.25 


10.00@11.00 


CHICAGO NAT. STK. YDS. 


4 


4. 


4. 


10.00@11.00 
9. 


> 
7 


6. 


e 


8. 
%. 
7 


9 


‘80@ 5. 


ia 


gos 
acc 


ADHD 


bona 
RSRs 


€N8H & 


7 
6. 


-00@ 
6. 


2.75@ 
1.50@ 


OMAHA KANS. CITY ST. PAUL 


n 


ANNA HHS AH 


sg 
2 G2 oy oo bs 2 bo be re 


~ 
or 


SSSaSaSSSE 
AQHLQLQALLAS 
MNPRPRPHA AH 
asKxssss 
CUO OIG G2 2 Ga Oro 
wSaNoriveats 
onaon 
AND RD DH 
SERRRSSSE 
AM APOS Soren 
RSRKSSRGGRS 
EHAHHHHE SHA 
UMRAO 
SASSHRERAS 
® HAHAHALHAHOA 
ANA DSHS HOH 
SRARSSSERS 


o 
ns 
o 
or 
wo 
a 
® 
bed 

~] 
on 
>) 
aa 
im 
o 
aid 
a 
So 
s 


Stor ot 
el Od 
out 
(1) 
ae 
68H 868 
Steet 
he 
ot 
Steno 
HAAN 
to 
SRa 


4.85@ 5 
4.75@ 5.00 
4.65@ 


R88 


S 838 858 


® 88D 880 
tel 
RAD 


Qx% 
oon 


65@ 4.25@ 


s 


50@ ! 


25 


50 


10.25@11.25 
10.25@11.35 
10.25@11.35 
10.00@11.25 


10.25@11.25 
10.50@11.25 
10.50@11.25 
10.25@11.25 


10.25@10.75 
10.25@11.25 
10.00@11.00 
10.00@11.00 


os 25 


aed 


® 8&2 88d 


50: 
50 
25 


wooo 
boro 


9. 
9. 
9. 
9. 


@9 
a 88 -sb 
© ® 88 8884 
tt 
oo dda 
noo hoboroe 
ao Crore 
$338 
aA 
ort oot 


e 
@ 
ad 


co 


25 
ss 
25 
ss 
Sp 
RS 


50@10.00 


7 
eres 
333s 


S15) 
os 


eas 


io 
ao 


to 
ou 

ee 

$ 9S 
KRRKS SSRR 
_ 

Neos 

pian 


pos | 10.00 
9.50 
4 8.50 


s 
PAVS 
SERS 
anoo 


50@ 


a 
>) 
gris toto 
SHO 
©2588 
Co OUD 
toivty 
ROKR 
PAD 
Co OD 

ia 
SSRs 
PABA 


coh 1D 


a 


sone 
358 


PAaNIn 
sto 
AAS 


ou 
ayas sess 


ANAM 


ss 6S 
6S 655 AHH O8AD @€HHAH 8A 


i) 

ou 

® 

PARAM 

SRSA 

PARK 
mo 

aaARS 

ADA 


— 


ER2s 
— 


212 00 

S33 S858 
100 

a 

i] 

bb add 

S33 

00 

225 


sae 
AHH 82H 8BABH OBAOHHD 88HON 


3 


685 89d 
33 


$388 $33 


Mom 
$38 $33 
Pr 

333 

se 1.90 

oo 

oo 

1909 

338 

Cnr ee | 

oe: 

o 

aa9 


50@ 
5@ 
00@ 


00@ 


—) 
® 68 eda 


Reo 
SR 


) 


) 3.50 
) 3.00 


es 
o 
=) 
® 
) 


4Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days’ wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice with 


of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 18,640 cattle, 2,347 
calves, 35,280 hogs and 9,119 sheep. 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended July 12: 


Cattle Calves Hogs 
2,488 


9 


3,830 


Sheep 
2.015 


5,300 
2,500 


Los Angeles 
San Francisco 


Portland 350 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 
1940, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 5,235 hogs; Swift & 
Company, 5,484 hogs; Wilson & Co., 7,715 hogs; 
Western Packing Co., Inc., 1,844 hogs; Agar Pack- 
ing Co., 6,141 hogs; ‘shippers, 13,691 hogs; others, 
29,982 hogs. 
Total: 39,379 cattle; 4,116 calves; 70,092 hogs; 
14,514 sheep. 
EKANSAS CITY 
Cattle Calves Hogs 
Armour and a “ened 2, — 5: 2,334 
Cudahy Pkg. 1,7 1,035 
Swift & - aS 2 "068 1,565 
Wilson & Co 5a 493 1,269 


an 250 
Kornblum Pkg. -. 1,086 a aes 
Others 4,218 4,812 


Sheep 


Total a ,68 11,265 265 


Cattle and 
Calves Sheep 
Armour and Company 5 3,774 
OURS FOE. Gd..cccceccccecs 3, 7,219 
Swift & Company 3,996 i 4,086 
Wilson & Co 25 Bs, Ls 2,556 
Others y cee 
Cattle and calves: Eagle Pkg. on. 21; Greater 
Omaha Pkg. Co., 160: Geo. Hoffmann, 45; Lewis 
Pkg. Co., 666; Nebraska Beef Co., 719; Omaha Pkg. 
Co., 203; John Roth, 138; South Omaha Pkg. Co., 
309; Lincoln Pkg. Co., 449. 
Total: 16,866 cattle and calves; 27,390 hogs; 
17,635 sheep. 


EAST ST. LOUIS 


Cattle Calves Sheep 
Armour and Company : 5 2,030 8,025 7.74 
Swift & Company... 2,104 5 
Hunter Pkg. Co ee 1,481 159 
Heil Pkg. Co... . wae 
Krey Pkg. Co 
Sieloff Pkg. Co 
Laclede Pkg. Co.... 
SNE -ne4.04.050000' 0 5,623 
Others 3, 663 


eer 15,757 


ST, JOSEPH 


Cattle Calves 
Swift & Company... 1,781 356 
Armour and Company 1,891 418 
Others 1,359 55 
829 

Not including 474 hens bought direct. 


SIOUX CITY 


Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 3,333 77 9,169 4,416 
Armour and Company : 80 8,919 3,384 
Swift & Company... 2,7 60 5,614 3,598 
Shippers 042 38 3,490 752 
Others + 53 


259 27,245 12,151 
OKLAHOMA CITY 


Cattle Calves Hogs 
Armour and Company 1,979 875 1,238 
Wilson & Co 1,7¢ 1,012 1,309 
Others 246 22 1,390 


Sheep 


. neeadncenadd 3,931 1,909 837 a 
, Not including 58 cattle and 2,409 ‘tas bought 
direct. 
WICHITA 


Cattle Calves Hogs Sheep 
Cudahy Pkg. Co 268 564 985 2,280 
Dold Pkg. Co 242 75 650 14 
Wichita D. B. Co.... — eee +“e 
Dunn-Ostertag 5s eee 182 
Fred W. D eee 421 
Sunflower Pkg. Co. han 231 
Pioneer Cattle Co wae 


Interstate Pkg. Co.. 


639 2,469 
P Not ; Seetns 286 cattle and 969 hogs 
irect 
DENVER 


Cattle Calves Hogs 
Armour and Company 988 48 1,310 
Swift & Company... 854 83 1,193 
Cudahy Pkg. C 673 66 926 
Others 1,768 227 1,354 


424 4,783 
FORT WORTH 


Cattle Calves 
Armour and Company 2 ao 
Swift & Company.. 24 
Blue Bonnet Pkg. Co. 307 
City Pkg. Co 76 
Rosenthal Pkg. Co... 
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8T. PAUL 
Cattle Calves Hogs 
Armour and Cunpeny 3,088 2,360 19,124 
790 30 


22,704 


Rifkin Pkg. 

Swift & eames 
United Pkg. Co 
Cudahy Pkg. Co.. 
Others 


Total 2, 41,828 


INDIANAPOLIS 
Cattle Calves Hogs 

Kingan & Co 1,569 561 17,959 
Armour and Company 953 2,210 
Hilgemeier Bros 8 cee 
Stumpf Bros aan amis 146 
Meier Pkg. Co ‘ 4 179 
Stark & Wetzel 600 
Wabnitz and Deters. 2 329 
Maass Hartman Co 
Shippers 
Others 


Total 6,76 \B11 45,385 


CINCINNATI 

Cattle Calves Hogs 
S. W. Gall’s Sons... 20 cee 
E. Kahn’s Sons Co... 255 372 8,780 
Lohrey Packing Co.. 5 aiece 360 
H. H. Meyer Pkg. Co. ae 3,090 
J. Sechlachter’s Sons. ¢ 160 one 
J. & F. Schroth P. Co. --. 2,804 
J. F. Stegner Co 356 392 ese 
Shippers 2 246 82,430 
Others a 5 736 774 


Total 2,373 1,926 17,590 
Not including 1,827 cattle, 116 calves, 5,642 hogs 
and 3,140 sheep bought direct. 
RECAPITULATION? 


CATTLE 
Week 
ended 


22,939 
223 


Chicago 
Kansas 
Omaha* 
East St. 
St. 

Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 124,524 


Chicago 
Kansas City 
Omaha 

East St. Louis........... 
St. Josevh 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. 

Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


50,281 
7,27 


ME. eet-s-60-9 0ceesaeeee 330,557 


Chicago 

Kansas City 

Omaha 632 
ER Ea 25,871 
St. Joseph 

Sioux City 

Oklahoma City 

Wichita 

Denver 

St. 

Milwaukee .. 

Indianapolis 

Cincinnati 

Ft. Worth............... 25,511 


ee 196.255 150,408 
*Cattle and calves. +Not including directs. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill for June: 


Inspected meat food products en 


Ibs. 
eae See ee 3.028.143 
ated Ge essacseeteeeanwen 2,950,885 
— ee ee 1,455,223 


Total bi diateas dows cote 7,437,689 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


+RECEIPTS 
Cattle Calves Hogs 


18,970 
23,366 
21,173 


+654 
16,936 


Prev. 
Two years ago 


SHIPMENTS 
Cattle Calves 


Sat., July 13 


his week..... 12,665 
—S. 5 12,281 
6,683 
Two years ago 8,374 
*Including 468 cattle, "926 calves, 31,261 hogs and 
23,185 sheep direct to packers from other points. 


+All receipts include directs. 


JULY AND YEAR RECEIPTS 
Receipts thus far this month and year to date 
with comparisons: 
July ——Year 
1940 1939 1940 
984,338 
9. 378 
120,093 
55,580 
WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep 


Week ended July 13..$10.40 $ 6.20 $2.60 
Previous week 1.3 5. 70 4. 80 
ye f 


~ 
ie 
> 

Anan 


COrows 
pogo g9to 
vinao- 
SRASAR 


one to Os 


1935-1939 $10.10 $9.00 $3.05 
SUPPLIES FOR CHICAGO PACKERS 


Week ended July 13. 
Previous week 
939 


62,914 
HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. Wt., —Prices— 
Ree’d Ibs. Top 


*Week ended July 13. = 300 86264 


Previous week 3,966 264 
9 282 
284 
269 
268 
261 
. 1935-1939 ; 272 $10.35 $9.00 
*Receipts and average weight for week ending 
July 13, 1940 estimated. 
CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending July 13. 
Week ending July 13..........eeeeeeeeeeees 92,533 
Previous week 82,166 
Year ago 
Two years ago 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, July 18. 


Week ended Prev. 
week 


Packers’ purchases ¥ 50,785 
Shippers’ purchases 0 15,138 


65,928 


HOG-CORN RATIO 


The hog-corn ratio for June was 7.6 
compared with 8.1 in May and 12.4 in 
June, 1939. Average price of hogs in 
June was $4.98 per cwt. and for corn 
was 65.8c per bu. In May, hogs were 
$5.59 per cwt. and corn was 68.6c per 
bu. In June, 1939, average price of hogs 
was $6.34 per ecwt., and corn, 51.2c. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended July 13, 1940. 


CATTLE 


Week 
ended Prev. 
week 
Chicago? . 

Kansas City* 

Omaha* 

East St. 

St. Joseph 

Sioux City 

Wichita* 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 

Oklahoma City* 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


*Cattle and calves. 


Chicago 

Kansas City 

Omaha 

East St. 

St. 

SE Ms ccs. crdebedenee 
Wichita 


Philadelphia 

Indianapolis ine 
New York & Jersey Cit 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


367,010 
East St. 


370,388 
1Includes National Stock Yards, Louis, 


Illinois and St. Louis, Mo. 


Chicagot 

Kansas City 

Omaha 

Bet BR. Teele... ccccccee 
St. Joseph 

Sioux City 

Wichita 
oe 
Philadelphia 

Indianapolis 

New York & Jersey City. 5 
Oklahoma City 

Cincinnati 

Denver 

St. Paul .. 

Milwaukee 


WE cccsvccccccecscce - 229,326 182,723 


+Not including directs. 


203,223 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended July 13: 
At 20 markets: 


Week ended Jul) 
Previous week 
1939 


Cattle Hogs Sheep 


169,000 


At7 markets: 


Week ended July 13....195 
Previous week ae 


1940 TRUCK RECEIPTS 


Combined receipts of livestock at 13 
markets, “trucked-in” and “driven-in,” 
for the first six months of 1940, com- 
pared with 1939 and 1938: 

1940 1939 
2,889,244 2,815,751 

969,171 
8,551,729 6,480,030 

2,092,495 


1,920,785 
14,330,929 12,408,875 


1938 
2,767,528 
1,080,525 
5,447,861 
1,969,701 

11,265,615 


Cattle 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


STEERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending July 13, 
previous 
week year ago 
ending July 13, 
previous 
week year ago 


COWS, carcass 


BULLS, carcass ending July 13, 
previous 
week year ago 
VEAL, carcass ending July 13, 
previous 
week year ago 
ending July 13, 
previous 
week year ago 


LAMB, carcass 


MUTTON, carcass ending July 13, 
previous 
week year ago 
PORK CUTS, Ibs. ending July 13, 
previous 
week year ago 
BEEF CUTS, Ibs. ending July 13, 
previous 
week year ago 


NEW YORK 
7,948 
8,79344 
9,171 
1,437 

807 
932 
619 
627 


PHILA. 
2,285 
2,253 
2,395 
1,187 

907 
1,250 
964 

828 

662 
1,248 
1,204 
891 
14,343 
13,328 
13,644 
417 

176 

157 
324,628 
377,381 
455,669 


LOCAL SLAUGHTERS 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending July 13, 1940 
previous 

week year ago 
ending July 13, 1940 
previous 

week year ago 
ending July 13, 1940 
previous 

week year ago 
ending July 13, 1940 
previous 

week year ago 


CALVES, head 


HOGS, head 


SHEEP, head 


Country dressed product at New York totaled 1,672 veal, no hogs and 6 lambs. 


1,535 
1,966 
2,698 
2,717 
2,600 
13,714 
15,610 
12,053 
3,362 
2,612 
4,469 


veal, no hogs and 36 lambs in addition to that shown above. 


BOSTON 
3,007 
2,726 
2,741 
2,478 
2,304 
2,397 

27 

34 

41 

707 

925 

664 
18,522 
17,810 
14,310 
681 

830 

448 
301,015 
380,089 
348,020 


Previous week 1,606 





WEEKLY INSPECTED KILL 


Volume of hogs slaughtered under 
federal inspection at 27 points during 
the first two weeks in July dropped 
to the lowest level since October, 1939. 
Total slaughter was 1,142,275 hogs, a 
decrease of 21 per cent compared with 
the first two weeks in June, when 
slaughter was 1,448,191 head. How- 
ever, slaughter for the same period 
in July, 1939, was 919,639 head. 


Number of animals processed in 27 
selected centers for the week ended 
with July 12: 

Cattle 


8,902 
3,248 


Calves Sheep 
58,503 
3,128 


17,525 


Hogs 
31,785 


New York Area’. 
ee 27,812 


Phila. & Ba 
Ohio-Indiana 
Group? 
Chicago 
St. Louis Area*.. . 
Kansas City 12,661 
Southwest Group*. 14,179 
Omaha 
Sioux City 
St. Paul-Wisc. 
Group® 
Interior Iowa & 
So. Minn.*..... 17,021 


18,383 


40,217 
330,119 


4,999 143,917 
74,689 571,250 


TREE, sevcees 126,181 67,654 571,025 257,523 
Total last year.149,799 80,523 494,219 279,013 
1Includes New York City, Newark, and Jersey 

City. Includes Cincinnati and Cleveland, Ohio, and 

Indianapolis, Ind. “Includes National Stockyards 

and East St. Louis, Ill., and St. Louis, Mo. ‘In- 

cludes So. St. Joseph, Wichita, Oklahoma City, and 

Ft. Worth. ‘Includes St. Paul, inn., Madison, 

and Milwaukee, Wisconsin. ‘Includes Albert Lea 

and Austin, Minn., and Cedar Rapids, Des Moines, 

Ft. Dodge, Mason City, Marshalltown, Ottumwa, 

Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1939 approxi- 
mately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
undef federal inspection that year. 


CANADIAN LIVESTOCK PRICES 


STEERS 


Week 
ended 
July 11 

Toronto 

Montreal ... 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 

Regina 

Vancouver 


BBSKSSSNS: 


Toronto if $ 
Montreal 9.00 
Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw.. 

Saskatoon ... 

Regina 

Vancouver 


SBSssssesa 


Toronto 
Montreal* 
Winnipeg* 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


AANAANAASH 
SSRSRRKARS 


*Montreal and Winnipeg hogs sold on a “‘f. & w.”” 


basis; all others ‘‘off trucks.’’ 


GOOD LAMBS 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert.. 
Moose Jaw.. 
Saskatoon .. 
Regina 
Vancouver 


Saapmmectiic 
SSSSSSSSss 


st 


PRS SSe33- 
SRSSSSaS 


. PRPRSPARo 
: RESSSSSSS 


. 


OPOPMMOoo 
: S8Ss8aRaas 


SASwrw@woe 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10¢ per word 
per insertion, minimum charge $2,00, 
Position wanted, special rate 7¢ per word, 
minimum charge $1.40. Count address or box 
number as four words. Headline 70¢ extra, 





Position Wanted 


Business Opportunities | Equipment for Sale 





Experienced Cattle Buyer 


Age 46 years, have had experience both large, 
small packers. Had complete charge of all buying 
of Cattle, Calves and Lambs. Experienced with 
feeder buying in Southwest, and yard buying in all 
principal markets—also country buying. 14 years 
with large packer. Will go anywhere. Salary sec- 
ondary if suitable opportunity presented. Best 
references. W-834, THE NATIONAL PROVI- 


SIONER, 407 So. Dearborn St., Chicago, Ill. 





SAUSAGEMAKER—20 years’ experience. Modern 
methods practiced in production of sausage and 
loaves. Southern style cured meats a specialty. 
Would like job with growing firm. Box W-960, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, IIL. 





POSITION WANTED by reliable, 
sage-maker and capable foreman. 
line and lower production costs. 
Excellent references. Married, 
Box W-959, THE NATIONAL 
407 So. Dearborn St., Chicago, III. 


experienced sau- 
Can make full 
A-1 on loaves. 
will go anywhere. 
PROVISIONER, 





HAVE YOU NEED for a successful sausage expert 
and foreman? Has a wealth of experience in all 
phases of the sausage industry and cost finding. 
W-958, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 


Men Wanted 


Assistant Sales Manager 


Wanted: Young, married man, with experience to 
qualify as assistant to sales manager in a medium 
sized packing plant with an aggressive sales or- 
ganization. Address Box W-962, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, II. 











Superintendent or Asst. General Mgr. 
Wanted: Young, married, and experienced man to 
fill position as superintendent or assistant general 
manager in medium sized packing plant. Direct 
letter of full particulars to Box W-961, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Sausagemaker 


Capable of manufacturing complete line of quality 
sausage and loaves. Splendid opportunity with a 
fast growing independent packer. Good salary for 
man who can produce quality merchandise. Give 
history of experience, references, age, etc. Box 
W-954, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, II. 





WANTED: Superintendent for small Midwest plant 
killing and processing full line. Excellent chance 
for future to right man. Preference given to man 
making moderate investment. Business now mak- 
ing money, want to increase production. Give full 
particulars. Box W-957, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 


| 
| 
| 
| 
| 


| of smoked meats, etc. 


FOR SALE—Produce Plant. 
nois, finest poultry, egg and dairy section. In 
continuous operation for over forty years. Cold 
storage facilities, good labor and banking condi- 
tions, located on two railroads, private side track, 
and on paved state highway. Reason for sale— 
owner's age. Write Box W-963, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





MODERN SAUSAGE MANUFACTURING PLANT, 
consists of brick building, 35’ x 150’ with six-car 
garage attached. Fully equipped for the manufac- 
ture of all kinds of sausage, curing and processing 
Equipment consists of steam 
boiler, 10 ton ice machine, ovens, grinders, mixer, 
cutters, etc. Write Michael Borowik, 1358 Ply- 


| mouth Ave., Fall River, Mass. 








Store to Let 


FOR WHOLESALE MEAT and Provision merchant. 
14th St., West of 9th Ave., heart of wholesale 
meat section. Owner will alter and install re- 
frigeration for responsible merchant. Size 40x95, 
or 20x95 if desired. Apply Van Vliet & Place, 
34 8th Ave., New York City. ‘Phone Chelsea 
3-1484. 





FOR SALE—Patents, patterns and jigs 
on bacon skinning machine. This ma- 
chine will also skin fat back, has an 
automatic clamp, and other features all 
covered by my patent. Working model 
available for inspection. 
George S. Kelly 
514 S. Belnord Ave. 


Located central Illi- | 


Baltimore, Md. 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 lb. Silent 
Cutters; 2—50 and 100 Ib. Stuffers: 2—100 and 
200 Ib. Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 


| 
| 
| 
| 
| 
| 





Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Press, 
with tempering —— 30 h.p. motor, 800 to 
1000 Ib. cap. per hou 
5—9 x 19’ evciving —_— or Percolators. 

1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 
Sausage and Meat Equipment 
5—Ice Breakers and Crushers. 
2—Brecht 200 Ib. Stuffers, without tubes. 

2—Grinders, No. 156 and No, 52 
2—Meat Mixers, 35 gal. and 1000-Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 


The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 


FOR SALE, Four row Stedman Cage 
Mill with 40 h.p. motor in good condition. 


Atlan Soap Works, Inc. 
142 Logan Ave. Jersey City, N. J. 











Used Equipment for Sale 
Viscera Conveyor Table (Monel 
Metal) ee 
Reeves Conveyor System, complete. $275 
125 gal. Scrapple Kettle & Agitator.$250 
125 gal. Scrapple Kettle, no 
agitator .. . -$150 
100 gal. Scrapple Kettle, no 
agitator ... . $150 
10 h.p. Boiler Auto. “Damper ‘Cont. . $100 
Hindquarter Galv. Trolleys, ea....$ 25 
Forequarter Galv. Trolleys, ea....$ 30 
Hindquarter Trolleys, Stainless 
oS eee 
Lamb Cluster Hooks, ea.... 
Extension Rods, ea... $ 20 
Grinders ...... .$25 to = 
Electric Ham Wee. ss vacesceas 
. $5.50 


eeeeee 


Boilers, ea. 
CHAS. ABRAMS 





8 to 10 lb. New Al. Ham 
Sag. 5176 


1422 S. 5th St. 
Philadelphia, Penna. 





THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


Sausage Casings 


CHICAGO, U.S.A. 


PRODUCERS, 


221 NORTH LA SALLE STREET 

















WILMINGTON 





Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 





DELAWARE 








A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


THE NATIONAL PROVISIONER 


+ 


New Multiple Binder 


Simple as filing letters in an 
ordinary file like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 


No key, nothing to unscrew. 


Slip in place and they stay 
there until you want them. 


407 south Chicago, lll. 


Dearborn St. 
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Packing Plants: 





. PORK ce VEAL e LAMB 
CANNED FOODS 
HAMS e BACON « LARD ce SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 











Philadelphia Scrapple a Specialty 


hnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN | 








KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS ® POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 

















Liberty 


AS Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 





























PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 








GET THE BEST ALWAYS ASK FOR THE 


“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON 
L. Woodru: rl McAdams Clayt 


BOSTON 
H. L. ff Ea on P. Lee 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W. 


P. G. Gray Co. 
148 State St. 





























Rath’ 
from the Land O’Corn 


a> bbb bb bh Md dd ddd dd 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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BRAND’S 


New System 
Rotary Oven 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


Built for Service 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 
Where no gas is avail- 
able, burners may be had 
for kerosene, oil or gaso- 
line at slight additional 
Burns Any Gas cost. Names of users and complete details on request! 


SMALL ~ $380.00 BRAND BROS., INC. 
MED . Sausage Casings - Machinery Supplies 
LARGE - 475.00 410 £. 49th Street New York City 
Builders of Brand's Famous Revolving Track, insulated Steel Smokeh 
also Gas Fired Round or Rectangular Cooking Kettles; also Semi-Tele- 
scopic Smokehouse Cages in any size. 











BICZYJA 


(Pronounced BE-CHI- YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


FORT DODGE, IOWA 


THE TOBIN PACKING CO., INC. 











oj ole] om a ele) .) 


Main Office and Packing Plant 


Austin, Minnesota 























THE 
CASING HOUSE 


Beatn. Levis Co., inc. 


ESTABLISHED 1682 


MEW yoRK fe ite ele) LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 





ADVERTISERS 


in this issue of t 


Allbright-Nell Co., The....Third Cover 
American Agricultural Chemical Co.. 
Armour and Company 


Brand Bros., Inc 


Callahan, A. P. & Co 

Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 
Corn Products Sales Co 


Crescent Manufacturing Co 
Cudahy Packing Co 


Electric Auto-Lite Co., Moto-Meter 
Gauge & Equip. Div 


Globe Co 
Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, The 


Ham Boiler Corp 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. .49 


Kahn’s, E., Sons Co 
Kennett-Murray & Co 
Kingan & Co 


Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 
Liquid Carbonic Corp., The 


Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H. Packing Co 
Mitts & Merrill 

Morrell, John, & Co 





pucrantee g 
While every precaution ts taken to insure accuracy, 
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ational Provisioner 


Moto-Meter Gauge & Equip. Co., 
Electric Auto-Lite Div 


National Aniline & Chemical Co., Inc. .23 
Niagara Blower Co 


Oakite Products, Inc 
Oppenheimer Casing Co 


Pacific Lumber Co 
Palmyra Bologna Co., Inc 
Patent Casing Company 
Pink Supply Co 

Pure Carbonic Corp 


Rath Packing Company 


Salem Tool Co., The 

Smith’s Sons Co., John E. .Second Cover 
Specialty Mfrs. Sales Co 

Spencer Kellogg and Sons, Inc 

Staley Mfg. Co., A. E First Cover 
Standard Conveyor Co 

Stange, Wm. J., Co 

Stedman’s Foundry & Machine Wks... 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Swift & Company 


Tobin Packing Co 


Viking Pump Co 
Vogt, F. G., Sons, Inc 
Vogt Processes, Inc 


W-W Grinder Corp 
Wilmington Provision Co 


York Ice Machinery Corp 
A ee 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








Se $= A — me 


pMarantee against the possibility of a change or omission in this index 


HONEY BRAND 


telus - Bacon 


Dried Beef vce 
COMINATES 


HYGRADE’S 


Original West 
Virginia Cured Ham 


Ready fe) Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


Natural Casings . 
Domestic and Foreign 
Connections 


HYGRADE’S 


Beef - Veal Invited! 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











Superior Packing Co. 


Price Quality Service 








Chicago St. Paul 


DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


NEW YORK 2 ages Representatives: 
OFFICE 5 3 William G. Joyce 
i Boston, Mass. 
106 Gansevoort St. y l , ° 
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F. C. Rogers Co. 
® \ ' Philadelphia, J 
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“Ed, what is this ‘flavor control’ you fellows in the food business talk 
so much about?” 


“Well, I'll tell you, John, in this business the quality and uniformity 
of a product depend almost entirely on getting into each item just 
the same amount and intensity of flavor. We used to have a good 
deal of trouble when one batch of flavor would be of a different 
character or intensity than another. But now Stange has developed 
a system of ‘Laboratory Control’ that assures constant, uniform flavor. 
That's ‘flavor control’ and believe me it means plenty to the sales 
department.’’ 


Soluble Seasonings @ Peacock Brana Certified Food Colors 
Branding Inks © Nitrite Tablets © Curing Tablets 


COMPANY, 2534-40 W. Monroe St., Chicago 


923 E. Third St., Los Angeles 1250 Sansome St., San Francisco 
In Canada: J. H. Stafford Co., Ltd., 21] Hayter St., Toronto, Ontario 
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The BACON PRESS 


OF PROVEN QUALITIES 


SPEED, SIMPLICITY, and MECHANI- 
CAL PERFECTION are proven qualities of 
the ANCO BACON PRESS. The ability to 
perfectly square and uniformly size slabs 
of skinned bacon, at the rate of up to 9 per 
minute, has brought complete satisfaction 
to users in nearly 60 plants throughout the 
United States. 

ANCO sales engineers are ready to point 
out to you the features of safety and unique 
design in the ANCO Bacon Press, which 
insure increased profits for bacon depart- 
ments. Write for descriptive literature. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 


Loading and Unloading is facilitated by 
front of chamber which drops out of sight 
at completion of pressing operation. 


Safety Levers 


Both hands of the operator must be on the 
levers to start and complete a pressing 
cycle. 


7) 

Ses swe e 
Indicates the maximum pressure exerted 
during each pressing. 


Width Gauge 


Predetermines the width of slab by a man- 
ually controlled setting. 


Length Gauge 


Indicates only the final length of bacon. 























the clean-up job is done quickly 
and efficiently with PRIDE WASH- 
ING POWDER. Those long-lasting, 
heavy-duty, soap suds dissolve 
clinging greases and stubborn 
stains quickly and easily. Pride 
Washing Powder is packinghouse- 
produced for packinghouse use. 
Packed in 200-lb. barrels, 125-lb. 
drums, and 25-lb. pails. No 


matter where your plant is 


located, there is a local Swift rep- 


resentative ready to serve you. 


SWIFT & COMPANY 


INDUSTRIAL SOAP DEPARTMENT 


PRIDE. WASHING 
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